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Dried Fruit Brokers’ Ass’n, 
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——_____, 
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W. H. NICHOLLS & CO. 


Brokers+ + + 


Chicago 








42 River St. 





Clemmer & Conover | 


BOSTON, MASS. 





BROKER 


J. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission 
a Pacific Coast 
Products 


Fer ser 42 River St., CHICAGO 


DRIED FRUITS, Etc. 








Luman R. Wine & Co. 


WHOLESALE 
COMMISSION MERCHANTS IN 


CANNED GOODS 


2-4 Wasash Ave. CHICAGO 





E. C. SHRINER & CO. 


Manufacturers’ Agents and Brokers in 


Canned Goods and Cans 


BALTIMORE, MD. 





WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 





WALTER ROSS G&G Co. 
MANUFACTURERS’ AGENTS 


AND 
MERCHANDISE BROKERS 


FORTWORTH—DALLAS, TEXAS 





A. E. MORPHY 


Manufacturers’ Agent 
Wholesale Brokerage and Commission 
Board of Trade Building 


CANNED GOODS, | 





NEW ORLEANS, LA. 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


Ganned Goods... | 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON @ HALL 
OFFICES: CANNED GOODS 
OWAHA, ST. PAUL = ED) ERUITS 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 


|B. D. ANGELL 





Merchandise Brokers | #0 


| No.9 Arcade, - FT. WAYNE, IND. 


tT. J. OBYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 


J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


ESTABLISHED 1859 


Jacob J. Peres & Co. 


CANNED GOODS 
BROKERS... Write Us 
MEMPHIS, TENNESSEE 


AHRONS-SEIBERT GO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 


























“TABASCO SAUCE” 
Correspondence Solicited. 


HANNA & SMITH, 


BROKERS IN 





CANNED GOODS AND CANS 


BALTIMORE, MD. 
S. P. CALKINS & CO. 


MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 





LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 


Dulath Brokers 
Note.—We cover all jobbing points tributa 


these cities. No better equipped brokerage f 4. 
in the west. 


WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 


OFFICES 
Minneapolis 








INDIANAPOLIS, IND. 


OKE-FIELD CO, 


SAN FRANCISCO, CAL. 
| Wholesale Commission and 
| Canned Goods Brokers 


| Bastern Corn and Peas a Specialty 
‘WALTER A. FROST & CO, 
Brokerage and Commission 

| Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 2 CHICAGO 


GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DriepD FRuiIts, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce STt., ST. LOUIS, MO. 














Griffith-Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 
OFFICES: 

Dallas Mercantile Co., Dallas, Texas. 


Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


J. M. KELLY 


Brokerage and Commission 


Groceries and Provisions 








LEXINGTON, KY. 





THE CANNER AND DRIED FRUIT PACKER. 





Panned Goods Brokers and Commission Houses 











THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street a4 4 #68 INDIANAPOLIS, Commercial Club Building 


BAKER G MORGAN ”- ®- DELILE & CO., 


Philadelphia, Pa. MANUFACTURERS AND PACKERS New Haven, Conn. 


Baltimore, Md. Springfield, Mass. 
Canned Goods Brokers Eo SALES AGENT S rai 
ABERDEEN, MARYLAND | 
OUR SPEGIALTIES: GORN AND TOMATOES | aaa 








West New Brighton gf New York, City 


We cover all of the Jobbing Trade in the East. Accounts solicited 








F. KESSELL & COMPANY 


BROKERAGE AND COMMISSION 


CANNED GOODS, FRUi'TaS FY ULPs 


Consignments received, and highest prices obtained. Correspondence invited from Canners with quotations on goods suitable for the United King- 
dom. Open for first-class Agencies. Bankers: London Joint Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND 
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CUCUMBER, PUMPKIN AND SQUASH SEED BUCKLINITE 
Coated Cans 


Grownexpressly for the Canning and Pickle Trade 





SWEET CORN | CUCUPIBER 
* ati (Early Frame 

Extra Early Varieties. 'Westerfield Chicago Pickling 
by’s (Original Strain) (Boston Pickling | 
. + de — Maine .. (Green Prolific Pickling | 

Mammoth White Cory ae Spine, Rawson’s 
a; |\White Spine, Vaughan’s 

Medium Early Varieties. White Spine, Peerless 


Henderson’s [etropolitan hite — Improved 
Kendel’s Giant Early esata Prana 
Champion Early iNew Ideal Pickling 


Shaker’s Early | PUSPKIN 
Crosby’s (Conn. Strain) (Small Sweet or Sugar 
Old Colony , , |Connecticut Field 
Marblehead Mammoth Early|K entucky Field 
Hickox Improved — 


Ferry’s New Early Evergreen WINTER SQUASH | 


a |Boston Marrow 
Late Varieties. 'Hard Shell Boston Marrow 
Hubbard (selected) 
Mammoth Late Chicago Warty Hubbard 
Egyptian \Marblehead 
Zig-Zag Evergreen |Gregory’s NewGolden Bronze 





We are now prepared to furnish 
cans internally coated with 
BUCKLINITE, all standard sizes, 
and would be pleased to have 
you give us an early trial order, 
which will enable you to test for 
yourselves the merit of this can. 





National Canning & Mig.Co. 


== C. S. BUCKLIN, Manager ——— 
Boston and Hudson Sts., BALTIMORE 


Write or wire for extra special quotations stating kinds 
and quantities required. 


Western Seed & Irrigation Company, 


Wholesale Seed Growers @ g@ FREMONT, NEBR. | *eececeecceccecceceececececceccecececec! 
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THE CANNER AND DRIED FRUIT PACKER. 








COTTINGHAM 





—_—___—_\_—— SELLS - 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 





IS HEADQUARTERS ——___ 


FOR SALE OR PURCHASE OF 


2nd Hand Machinery 


List with me material for sale 
or state your requirements 


CAN YOU USE ANY OF THE FOLLOWING? 


PRICES RIGHT 





tem No. 


1. 3 30x60 Baker Kettles 

2. 13 Horizontal Baker Kettles 
3. 3 40x72 Niagara Kettles 

4. 4 30x60 Open Kettles 

5. 2 Hand Power Air Pumps 
Air Tanks 

7- 2 Cob Crushers 


8. 1 Lang Wire Solder Outfit 


bo 


9 6 Morral Cutters 


10. 1 Cox Silker 


11. 3 Advance Corn Cookers 

12, 2 Hemingway Gun Cookers 

13. 1 Second Hand Double Conant 
Cooker 

144. 3 Kiser Hoists 


= 
on 
ws) 


2 No. 2 Pressure Blowers 








ADDRESS H. COTTINGHAM, BALTIMORE, MD. 
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The 
Stickney 


Bean Filler 
and Syruper. 


1000 to 1500 per hour to the 
Line, according to size of bean, 
can or stud kote. 


TESTIMONIALS: 


‘“We consider it one of the | 
best pieces of machinery in | 
our factory.’’ 

Elyria CAn’g Co., 
Elyria, Ohio 


=. satisfactory one, clean, neat, 
and uniform in filling.’’ 
DICKINSON & Co., 








Special filling machines for all purposes, handling light | 


and heavy Syrups, Condensed [lilk, Baked Beans, Fats, | 


Oils, Mustard, etc. in round or square cans or glass iars. 


New England Special Agent for 
Sprague Canning Machinery Co,’s full line 


THE ‘CANNER AND DRIED FRUIT PACKER. 


Double or Single Line, Capacity || 


‘‘The machine is a very | 


| 
Eureka, Ill. | 


AUTOMATIC 


GAN MAKING MACHINERY 


FOR SALE 


1 Torris Wold & Co. 


Lock Seam 
Body Machine 


1 Torris Wold & Co. 


HEADER 


1 Torris Wold & Co. 


FLOATER 








All these machines are new, of latest design and are 
adjustable for cans from 2% inches diameter to 8% inches 


Ready for immediate delivery. 


Stiles-Morse Co. 
65 W. Washington St., Chicago, Ill. 








PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,ete. € 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 











DON’T READ THIS 
unless you are a MANI JFACTURER, MILL-MAN or BUSINESS MAN, 
in which case you would do well to carefully consider the following 
facts. | The St. Louis & San Francisco R. R., better known as the 





built, or added to its system, over 1900 (nineteen hundred) miles | 
ov New railroad during the past five years and all traversing newly- | 


a sections of the Southwest. | NOW is the time to locate your 
actory or mill in this most prosperous section. It will repay you to 
write To-pay for full particulars regarding inducements offered, abun- | 


dant raw materials, excellent markets, etc. Illustrated booklet | 


popPortunities” sent free. M. SCHULTER, Industrial Commissioner, 
risco Building, 












St. Louis, Missouri. | 


Invite all Packers and every one 


connected with the Canning 


Industry to make our office their Phila- 
delphia Headquarters while attending the 
Convention at Atlantic City. 


“Be Yeighborly’’ 


Mail Received, Wail Forwarded, Packages 
and Rags Stored. Gelephone and Celegraph 


free. Al good place to meet 


your friends. 


Seo. C. pee Co. 


S08 Chestnut Street, 


Philadelphia, Pa. 








Special Agent for 


Sprague Canning Machinery Co. 


Factory: Hoopeston, IN. 








THE CANNER AND DRIED FRUIT PACKER. 








.BARGAINS.. 


1 Crosby Lock Seam Body Maker, equipped for 1 Ames Vim Engine, cylinder 13 in. diameter by 
etandard diameter Nos. 2 and 3 cans. 15 in. stroke. 

1 Crosby Header for two-pound cans. Ames Locomotive Boiler, No. 11, 40 n. p. 

1 Crosby Rotary Crimper for Nos. 2 and 3 cans. Stacks No. 10 Iron, 3 ft. diameter, 50 ft. long, 

1 Crosby Rotary Crimper for No. 2 and gallon cans. Treadle Stamping Presses, 

2 McDonald Testers. Stevens Tomato Filler (foot power). 

1 Utica Industrial Co. Automatic Header for two- Walker- Pratt & Co., 80 gallon Steam Goi] 
and three-pound cans. Kettle. 

1 Utica Industrial Co. (new) Automatic Header Lockwood No. 6 Carbureter. 
for two- and three-pound cans. Springfield No. 3 Carbureters. 

1 Conant Double Filler-Cooker. Stevenson Single Can Tester with Air Pump. 

1 Burnham Double Filler-Cooker. Stevenson Rotary Resin Grinder. 

1 Hawkins Capper, (new). Tons Can Caps for 1%%-inch Opening. 

1 Perfection Rotary Crane. Merrell-Soule Rotary Silkers. 


ALL OF ABOVE ARE IN FIRST-CLASS ORDEK 
Shipping Point Rome or Utica, N. Y. Prices on Application 
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ADDRESS 


S. F. SHERMAN, UTICA, N. Y. 
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TheLeiger Automatic Tin Gan Teste 


MANUFACTURES OY = 


The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to gi into Tester and 7 
starts when they commence to come down the run. It separates the bad cans |) 
from the good, or in other words, it automatically throws out all bad cans, how- | 
ever small the leakage ay be. It will test both round and square cans. |@ 
The Tester requires no attendant and will run 30,000 a day, and it is im- |§ 
possible to get a bad can among the good ones. The machine weighs less |¥ 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about |F 
one-half horse power to drive it. Fe 























JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sans} 
PEAS anD CORN @ | 


NEW HOLSTEIN -- WISCONSIN 


ee 


























THE CANNER AND DRIED FRUIT PACKER. 





T he Hammond Labeler | 


———————- FoR THE-———_ 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 
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If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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The AsO TIPPER 


Works Perfectly on 








pt ig fi as a ¥ 





All Cappers 











FULLY GUARANTEED 





Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 











Daniel G. Trench & Co. 


General Agents 


| 
42 River Street, Chicago, Ill. | Formerly Kester Elec. Mfg. Co, 44-56 N. Union St., CHICAGO, ILL. 





CHICAGO SOLDER CO.. 


~ wl 





























NEW BUCKLIN 
PEA FILLER AND BRINER 








MANUFACTURED BY} 


THE SINCLAIR - SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


THE CANNER AND DRIED FRUIT PACKER. 
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Established 1875 & M. G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, ¢ 











THE 
M. G. MADSON 
SEED CO. 


Seed Growers «» Merchants 








c 
Specialty CORN 
of Growing EE <i 
PEAS for 
the Canning TOMATO 
Trade dda PLANTS 
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Office and Warehouse: MANITOWOC,WIS. 


Seed Farm and Green House: MADSON STATION, W. C. BR. R. 
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Newest Time Device for Processing 
e Made by JOHN T. STAFF, JR., Terre Haute, Ind. 


No More Undercooking, No [More Overcooking, 
No More Errors 


The Clock Will Tell You, and Keep You Right 









Simply turn 
the hand on 
the dial to the 
number of 
minutes the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 


Dials made 
with 120 min- 
utes, 


Have placed 
orders with 
several of the 
largest pack- 
ers and would 
like to send 
them to every 
factory for 
trial, to be 
sent back if 
not entirely 
satisfactory. 


‘THE LATEST. TIME 
DEVICE FOR 
PROC ESSING. 





Ox! a Limited Number will be put out this Season, so Order Early 





THE CHISHOLM-SCOTT Co, 


PEA HULLING MACHINERY 


Works: | 


SUSPENSION BRIDGE, | 





Baltimore Headquarter 
at office of the 
SINCLAIR-SCOTT CO, 


Wells and Patapsco Sis, 
Rear of 1800 Light %&. 





Niagara Falls, 
N. ¥- 




























GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Webster Manufacturing Company 


Conveying Machinery 


Belt Conveyors 

for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


me — 


1075-1097 West 15th Street, CHICAGO 


THE CANNER AND DRIED FRUIT PACKER. 
Power Transmitting, Elevating and | 


SUPPLIES 


FOR 


CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 
request early and it will be de- 
livered to you, all charges paid. 


H.Channon Company. 
Chicago. 
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Books for Canners 





Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S., 
500 pages; $5.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. IIlustrat- 
ed. 174 pages, 5x7in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 




















A MODEL CANNING FACTORY 


The plant shown is one of the most complete and 
perfectly appointed in the country. Under 


The Hastings System 


it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical 
plant to operate. 











We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert 
engineers, architects and superintendents. 


Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect. 


Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecan turn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL CoO., 


Cor. LaSalle and Lake Streets, - - Chicago, Iil. 











10 THE CANNER AND DRIED FRUIT PACKER. 





CONVEYOR APPARATUS. 


Conn |lcovve 


SCALE &WAGON DUMP HUSKING SHED 


(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 
pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 
looking for. , This department of our work is in charge of Mr. Otis B. Wescott, the well known 
Mechanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 
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MOORES McFERREN 
BOXES an 


are GOOD boxes 


ajjiumea || Crystals 


Lumber N { P ti 
ANDSOME LABELS are not in keep- ot a tr reservative, 
ing with unsightly boxes. The Moore But a SWEETENER 
and McFerren boxes are sawed and Purer, cleaner, more healtful, cheaper and 


planed boxes, clean and well made up, and better to use than cane sugar. 
superior in EVERY RESPECT to the cheap WRITE FOR AUTHORITIES 


veneer boxes used by some manufacturers. A. KLIPSTEIN & COMPANY, 


We shall be pleased fo call on or correspond with 122 PEARL STREET. NEW YORK CITY 





you in regard to your future business. ——— 





BRANCHES: BOSTON, 283-285 Congress Street, 


Moore G McFerren ueiees Go 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 


HOOPESTON, ILL. MONTREAL, CANADA, 17 Lemoine Street. 






























On Feb. 7th, 1904, 


We have for many years sent the 


sé 


now to offer any quantity of this fine Tomato. 
of actually knowing this ’’Great B. B. Tomato, 
so it is cheap don’t investigate ‘‘Bolgiano’s Great B. B. 
actual value its the ‘‘most for your money’’. Put it on 
to call it ‘‘Bolgiano’s Best The Great B. B.’’ Their 
this page. 


BOLGI: INO’S 


”” 


trial, 








TOMATOES. 








Bolgiano’s Great B. B. 
Tomato 


Lb. $1.50. 10 Lb.@ $1.25. 25 Lb. $1.00 


5000 pounds of the most carefully grown Tomato Seed ‘‘Bolgiano’s Best, 
by the Great Baltimore Fire, therefore having but a limited supply of stock seed left at our seed farms we have been unable until 
Canner’s a trial sample of this Tomato. As a result 
it has become a standard among them. 
it cost a little more than some seed 
with any Tomato you know, 
is only one better Tomato on Earth and that is described on the other side of 


> CAREFUL NORTHERN GROWN TOMATO § 


The highest quality it is possible to buy, no matter what price you pay. 


Bu. 
# 3.50 
2.50 
2.50 
2°50 
2.50 
Bu 
50 
5 


5 
» 


“aE 
L b. 
We. 
50c. 
1.00 


60c. 


o $ 1th 10 Lb. »5 Lb a PEAS. 
; STONE 1.2! 90c. 85c. Write for special] prices, we grow many 

PARAGON 1. 90c. 85c. thousand bushels. 
FAVORITE 1. 90c. 85x Ex. Ea. ALASKA 
PERFECTION 1. 90c. sic, Horsford Market Gardeners’ 
BEAUTY 1. 0c. Shc, Ex. Ea. FIRST and BEST 
GREATER BALTIMORE 5. “ bares IMP. SUGAR MARROWFAT 
NEW CENTURY 2.5 $ 2.25 $2.00 FRENCH CANNER 
BOLGIANO’S BEST _ SWEET CORN per 100 Ears 

THE GRE AT B.B. 1.50 1.25 1.0) WHITE EVERGREI! 3.50 
NEW QUEE 1.25 0c. 8c, COUNTRY GEN 2.50 
MATC LESS 1.25 90c. 85c STOWELL’S EVERGREEN 1.75 
BRINTON’S BEST 195 90c. 5c. SHOE PEG 2.50 
SPARK’S EARLIANA 1.75 1.50 — CUCUMBER 
DWARF STONE 5.00 — —__. BOLGIANO’S PROLIFIC PICKLING 
CHALK’S JEWEL 2.50 2.25 1.75 ARLINGTON WHITE SPINE 
MAUL’S SUCCESS 1.50 1.25 mand Bolgiano’s FAMOUS EARLY FORTUNE 
TROPHY 1.25 9c. R5c The best Pickling Cucumber on Earth. 
IMP. ACME 195 1.00 g5c 4#THORBURNS EVERBEARING 

SQUASH. Lb. EARLY RUSSIAN 


BOSTON MARROW 


60c. 








The Great B. B.’’ was destroyed 


If any old Tomato will fill your wants, just 
you can get, but when it comes to the 
you will soon see why we were willing 


SEED. 


White Portugal Onion 1b, 1.25 10 lbs, 1.10 100 Ibs. 1,00 
3EANS 
We have agood stock, write for quotations. 
Wax andGreen Pods Beans all Leading Varieties. 


EARLIEST RED VALENTINE 3.00 
REFUGEE 1000 TO 1 3.00 
EXTRA EARLY REFUGEE 4.00 


GIANT STRINGLESS VALENTINE 3.75 
BLACK VALENTINE 
BURPEE STRINGLESS 





HENDERSON’S LONG FELLOW 
LONG YELLOW SIX WEEK’S FLAT POD 
GRENELLS’ STRINGLESS FLAT POD 


WAX BEANS 


WARDWELL’S KIDNEY WAX 5.00 

SUNSHINE ROUND PODDED WHITE Seeded 8.00 
Most Excellent for Canners 

CURRIE’S RUST PROOF 4.50 

JONES STRINGLESS WAX 6.00 

HENDERSON’S BOUNTIFUL 3.75 

LAVIS WHITE WAX 5.00 


Terms 60 days or 2 per cent ten days to approved credit, 


Prices subject to change without notice. 





“‘The Seedsmen of America’’ 
Pratt & Licht Sts. 











All offers subject to confirmation. 


BOLGIANO’S SEED STORE 
BALTIMORE, MD. 





Your Rating 


Would have been advanced in Bradstreet’s and Dun's this y, 
if your Growers had planted the 


i _ CL j7- ”y, 99 .- an rat fq 
eater Aaltimore Jomatc 


$5.00. A POUND 
Worth $100 a pound to those who had it last season. 


IF YOU ARE TOO BUSY 


to make money then pay no attention to this Tomato. If you have a new customer, you look him upto see how good he is. Mu 
Money by looking up the “‘GREATER BALTIMORE’’ Tomato, it’s worth many new customers to you. If these recommendations dow) 
convince you, write the Growers direct, their addresses are given below; it will take but a minute, it might pay you handsomely, 














1. “Gr oe < pomenno —— is the highest moun- I want to say a word to you in behalf of your ‘‘Greater Baltimore’ Tomy 
. pe po Patepreget a > y att epi T < to. When you advertised that you would stake your reputation upon yw” 
you have ever ine. 7 as oe ‘‘Greater Baltimore’® Tomato, I thought I would try it. The result i 
been far beyond my expectation. I Gathered a bunch of three that weig# 
3. th well f 
ee ee ap Sey Ce tam se tS four pounds and a quarter and exhibited it to many of my friends. Fnuit 
. Its extremely heavy weight is due to its firmness well as te bloom was prolific. The best feature is, although very lan 
and great meatiness. they are full of ‘‘meat’’. 
‘ 2 pens evenly - pow" —_ end is entirely free N. Carroll Downs, 1423 F. St., Washington, D. C. Oct. 12th, 1% 
rom ridges, cracks and blight. J. Bolgiano & Son Sept. 30th, 1% 
4 far nang shipper due to its depth, solidity and Baltimore, Md. , a 
I have the finest Tomatoes, Peppers, 4 
. aoa me eee — at every second joint, joints pjants that Ihave ever had. Tomatoes are, ‘Greater Baltimore” & 
Plant are Florida High Bush, and the Peppers are Improved Ruby Ki 


8. Brilliant red col h dei 
pmo Cee, Se REE Syeeaetae seeds that I bought from you. G. W. Bryant, Express Agent, Captiva, 


9. Vigorous, compact, healthy vines. I grew the ‘‘Greater Baltimore’’ Tomato this year and cannot say! 


10. The Grandest main crop Tomato on Earth. much in its praise. To show you what I think of it, I am going © pi 
my entire crop next year with ‘‘Greater Baltimore’’ Tomato. 
Michael Dauber, Gardener for Md. Hospital for The Insane, Catonsville, ¥ 


----- Bolgiann’s Seed Store... .. 
“America” BALTIMORE, MD. 


PRESS OF J. BOLGIANO & SON, BALTIMORE, MD. 
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How on earth can you expect a fine machine to 
turn out GOOD work with a BUM flux? The 


largest consumers don’t use 


tandard 
oldering 


lux, 


for sentimental reasons but because it is a matter of 


dollars and cents. 


Next week I'll tell you another reason why you 


should use my flux. 





Manufactured by 


Marlou Chemical Company, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 

















~~ 


Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable to a fine pulp, and \ll ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 


In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 


It is rapid, continuous in action, and self-cleaning. 


The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 


Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 
FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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Atlantic City 








THURSDAY EVENING—February 15, 
having been assigned to us by the Pro- 
gram Committee for the entertainment of 
our friends at the Convention, we have 
arranged for an evening that we hope 


will be mutually enjoyable. 


We wish hereby to extend a most 
cordial invitation to all of our old friends 
to meet us as our guests on that evening, 
and we further hope to meet a great 


many new friends at the same time. 




















American Can Co. 


New York Baltimore Chicago—San Francisco 
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PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, One year... 2.2... cceesecccccercecee eeeee 83.00 
BTR Dee: CBS FORE sic 6.6 cnn 80nd c8dscbecdscens Siépicta tagubsddedanoes 5.00 

@ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business, 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








This warm weather isn’t helping the consumption of 
canned goods. 
zs *« * 
As regards the program for the Atlantic City con- 
vention, it’s about the best ever. 
s * 8 
_ A few score western packers will spend several days 
in New York after the Atlantic City convention. 
s* : 
rhe tomato “syndicate’s” umbrella is believed to be 
wide enough to shelter all outside holders. Likewise 
its handle is believed to be gripped by strong hands. 
ss *+ *£ 
The Grocery World, of Philadelphia, says it is 
almost certain that no pure food legislation will be 





enacted by the present Congress—but that does not 


settle it. 
zs *« * 


Applications for the honor of entertaining the 1907 
national convention are being received. Cities heard 
from to date are San Francisco, Denver, and Kansas 
City. This array make it look like the west for a cer- 
tainty. 

zs * 8 

The United Kingdom imports larger quantities of 
salmon than any other canned food product with the 
exception of meats and condensed milk. Salmon im- 
ports during 1905 were 792,550 cases. After salmon 
comes California canned fruits, imports of which dur- 
ing 1905 were 666,604 cases. 

-_ * ® 

Send in your want ad before you leave for Atlantic 
City ; no use waiting till you get back home. Anyway, it 
might be too late then. The particular thing which 


you want might be gone. 
zs * & 


As the annual joint convention of the canners’ and 
allied associations will be held this year on the shores 
of the Atlantic Ocean, how would it do to meet in 1907 
on the shores of the Pacific, say in San Francisco? 
There is no finer trip possible within the confines of the 
United States, and San Francisco’s hospitality is too 
well known to be questioned.. This is intended merely 
as a suggestion. 

“* © 

No exhibit at the Atlantic City convention will at- 
tract more interest than the leading spirits in the to- 
mato “syndicate,” who are being made famous by the 
newspapers in every part of the United States. The 
“syndicate” is “pursuing the even tenor of its way,” 
apparently heedless of the fact that the figurative lime- 
light is turned full upon it. 

= 


* 

Trade makes progress in all parts of the country. 
Bradstreet’s weekly review of the general business sit- 
uation notes activity in building and a large demand 
for materials. That authority says: “As to spring 
trade only optimistic reports are current. The excel- 
lent condition of the farming interests is shown by 
heavy buying of agricultural implements at the west.” 
Dun’s general trade review notes: “News of the week 
is satisfactory, especially as regards the manufacture 
and distribution of spring goods. Tron and steel plants 
has made steady progress, and the manufacturing con- 
sumption of fuel is heavy. Railway earnings thus far 
available for January show an increase of 13 per cent 
over last year’s.” Commenting on the condition of 
business in the Chicago district, Dun’s weekly report 
says: “Wholesale operations assume more extended 
proportions, house and mail orders: reflecting a sub- 
stantial buying of spring wares for early delivery. 
Agricultural reports are favorable.” 
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CONTINENTAL CAN COMPANY 
DIRECTORS: 

T. G.CRANWELL, Pxzerr. FACTORIES: 
A. W. NORTON, Vice-Prze’rt. CHICAGO 
FE. P. ASSMANN, Szor & Treas. SYRACUSE 
J. ©. TALIAFERRO. 
B. H. LARKIN. 

0. A. SUYDAM, Sauzus Acurt CHICAGO, Tz... Nov. 20, 1905S. 





TO THE CANNING TRADE: 


We are now entering orders and making contracts for delivery of cans 
during the season of 1906, and although our quotations have been in effect 
for only a very short time, the number and the character of the orders we 
have received are very gratifying, which proves conclusively that quality and 
personal attention to the wants of the trade bring success. With due regard 
to that modesty which should always temper our statements, we tell you 
that we are making the best can on the market; it is cleaner and stronger, 
and anybody who has used it will endorse this statement. If you have not 
used our can, we will be glad to give you the name of a neighbor of yours 
who has and we will let him do our talking. 

The art of can-making has developed steadily since the days of the 
old hand made can. The Norton automatic canmaking system was the father 
of the lock seam can and since its invention there has been a steady im- 
provement in can-making methods. Our machinery is of the highest type of 
efficiency and excellence, producing the cleanest, roundest, best looking and 
strongest can on the market. We are not boasting—simply stating facts— 
that’s all. 

We want at least a share of your business, because we want you to 
know the quality of our cans and the kind of service we can give you. 


Awaiting your commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY, 
THOMAS G. CRANWELL, President. 
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Crowd Will go to Atlantic City. 


S the time for the annual joint convention of 
the canning associations and the organizations 
representing allied industries approaches it be- 

ves evident that a very large crowd will 

Atlantic City during the week of Febru- 
ary 12. The Eastern states will send large numbers of 
delegates, ancl, notwithstanding the distance, many 
will go from the West. The officers of the various as- 
sociations interested in the meeting are all confident 

that the attendance will be large. 

Monday, February 12th. 
ytion of Members and Their Friends. 
Headquarters—Hotel Rudolf. 
fuesday, February 13th, 10 A. M. 
Joint meeting of all Associations in Assembly Room. 
“Hotel Rudolf.” 
ADDRESS OF WELCOME, 

His Excellency, Mayor Story, Atlantic City. 
Responses by Geo. G. Bailey, Dr. A. C. Fraser, C. A. Suydam, 
Walter Frost, Presidents of Various Associations. 

11 A. M. 

Separate Meeting of Respective Associations in their As- 

signed Halls. 





be present at 


Re ce] 





2:90 P.M. 
Joint Meeting of All Associations. 
Assembly Hall—Hotel Rudolf. 
General Business and Discussion of Papers Read at Previous 
Meeting. 

Machinery Exhibit at Young’s Pier. Open Tuesday evening, 
7 to 10 P. M. Thursday, Friday and Saturday 
from 10 A. M. to 6 P. M. 

All persons interested are cordially invited by the 
presidents of the above mentioned associations to at- 
tend the joint meetings and participate in the inciden- 
tal discussions. A special convention rate of a fare 
and a third on the certificate plan has been granted by 
the passenger associations, becoming effective Feb. 
8th. Tickets going cannot be obtained earlier than 
Feb. 8th nor later than Feb. 14th. Tickets returning 
will be good leaving Atlantic City Feb. 21st. Be sure 
that when purchasing your going ticket you request a 
certificate. Do not make the mistake of asking for a 
receipt. Present yourself at the railroad station for 
ticket and certificate at least 30 minutes before depart- 
ure of train. Certificates are not kept at all stations. If 
you inquire at your station you will find out whether 
certificates and through tickets can be obtained to place 
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PLAT OF ATLANTIC CITY, SHOWING LOCATIONS OF THE RUDOLF (CONVENTION HEADQUARTERS) AND OTHER PRINCIPAL HOTELS, ALSO YOUNG'S PIER, WHERE THE 
MACHINERY EXHIBIT WILL BE HELD. 


2:30 P. M. 
Joint Meeting of All Associations. 
Assembly Hall—Hotel Rudolf. 
ADDRESS. 

Charles E. Wilcox—Sprague-Warner Co.,— Chicago, III. 
Subject—“The Canned Goods Industry from a_ Buyer's 
Stand point.” 

Finley Acker—Philadelphia, Pa. 

Subject—“Pure Food—Suggestions for Canners Based Upon 
wenty-five Years’ Dealings with Consumers. 


Wednesday, February 14th, 10 A. M. 
Separate Meetings of Different Associations in Their As- 
signed Halls. 
2:30 P M. 
Joint Meeting of All Associations. 
ADDRESS. 
Dr. H. W. Wiley—Washington, D. C. 
Subject—“Some Chemical and Ethical Problems Connected 
with the Preservation of Foods.” 
ADDRESS. 
James P. Olney—Fort Stanwix Canning Co.,—Rome, N. Y. 
Subject—“Some Conditions in the Canning Industry from the 
Packer’s Stand point.” 


Thursday, February, 15th, 10 A. M. 


Separate Meetings of Different Associations in Their As 
signed Halls. 





of meeting. If not, agent will inform you at what sta- 
tion they can be obtained. You can purchase a local 
ticket thence, and there take up a certificate and 
through ticket. 

On your arrival at Atlantic City present your cer- 
tificate to Mr. H. P. Cannon, who will be found at the 
Hotel Rudolf, convention headquarters. It has been 
arranged that the special agent of the Trunk Line As- 
sociation will be in attendance to validate certificates 
on February 14th and 15th. A fee of 25 cents will be 
collected for each certificate validated. If you arrive 
at the meeting and leave for home again prior to the 
special agent’s arrival, or if you arrive at the meeting 
later than February isth, after the special agent has 
left, you cannot have your certificate validated, and 
consequently you will not get the benefit of the reduc- 
tion on the home journey. No refund of fare will be 
made on account of failure to have certificate validated. 

Packers and others are requested to sign the con- 
vention register as early after their arrival at Atlantic 
City as convenient. Registration will make it possible 
for you to be readily located by your friends and will 
likewise entitle you to a badge through which you will 
obtain free admission to Young’s Pier, on which the 
machinery exhibit will be held. 








16 THE CANNER AND DRIED FRUIT PACKER. es 





77) 








CANNED GOODS MARKET 


77 





Lt 





Future tomatoes continue to prove interesting to the jobbers 
both East and West, and packers in no section of the 
country will now contract No. 3 standards at opening prices. 
Canners’ views have strengthened considerably. Western 
packers now ask 8oc .per doz., f. 0. b. factory, as their mini- 
mum figure, while future Maryland tomatoes have so far 
strengthened from a seller’s standpoint that few, if_ any, 
packers now seem willing to contract on the basis of 75¢c, 
f. o. b., which was the opening price in Maryland. Packers’ 
ideas now range from 77!4c to 8oc for future No. 3 standards 
The advance has measurably checked business. Orders for 
1906 packing are not coming in as rapidly as when contracts 
could be made on the opening basis. Packers are not anxious 
to carry heavy loads of future contracts and are strong in 
their ideas concerning the value of the 1906 canned article. 

We have heard this week of several Indiana packers con- 
tracting for tomatoes at $6.50 and $7.00 per ton. in the 
eastern tomato canning states growers are demanding quite 
an advance over last year’s price for acreage, and we under- 
stand therefore but few contracts for raw stock have been 
closed between growers and packers. Under the circumstances 
packers are not anxious to book much future business. They 
prefer to wait until the situation becomes shorn of some of 
the uncertainty surrounding it at present. Advices received 
this week state that growers in Maryland are asking from 
$8.00 to $9.00 per ton for 1906 acreage. These figures are 
higher than last year’s prices and very high as compared 
with $5.50 to $7.00 per ton, which was the range only a few 
years ago. Packers realize that this advance from $5.50 to 
$9.00 per ton adds very materially to the cost of packing, and 
for this reason many of them are out of the market until 
the question of acreage is nearer a settlement. It is figured 
that packers will have difficulty in breaking even on future 
tomatoes at 80c and 60c per dozen for standard 3s and No. 
2s, respectively. 

Baltimore advices on the spot tomato situation are very 
interesting at present. We can hear of nothing in No. 3 
standards quoted under $1.15 per dozen, f. o. b., but at this 
price goods belonging to the syndicate are obtainable in any 
quantity. An especially well informed source at Baltimore 
reports that, “The week has developed further the fact that 
the source of supply is gradually centering around a small 
group of holders who are in position, practically, to advance 
the market prices when they see fit to do so. It is certain 
that they are the only sellers who are able to book large- 
sized orders covering extended deliveries and protect a buyer 
from loss. We can secure a guarantee to that effect, good 
until July Ist, next, on all purchases made by us of those 
holders at $1.15 per dozen, at which price a stated quantity 
will be sold, and when that quantity is disposed of the price 
will be advanced without notice and the same guarantee 
given. There is, and will continue to be for a while, ‘outside 
holders,’ so-called, whose offerings may be a shade under the 
price named, but the larger interests are content to see them 
dispose of their tomatoes in their own way, and if they are 
willing to part with them now ready buyers are prepared to 
take them over.” 

Tomatoes— 

The “syndicate” holds its No. 3 standard tomatoes at $1.25, 
delivered in Chicago, but the wholesale trade when in need 
of stock give the preference, very naturally, to outside offer- 
ings. These are not many in the aggregate, and are steadily 
growing smaller, and before many days will leave the “syndi- 
cate” in sole and undisputed control of the market. Offer- 
ings at less than “syndicate” prices are quickly absorbed. 
Some 1905 pack California tomatoes are coming ‘into the Chi- 
cago market at about $1.05 per dozen, delivered. These are 
2%2-lb. goods. Western canners take a strong view of the 
value of futures. The lowest figure we hear at present on 
No. 3 standards is 80c per doz., factory. Sales on the basis 
of 80c are reported made here this week. All the talk that 
comes from Baltimore is of a very bullish nature. Both 
spots and futures are viewed confidently in eastern advices. 
The “syndicate” is holding No. 3 standard spots at $1.15, f. 
o. b. Baltimore, though there are still a few outsiders who 
will sell at a little less than that figure, or at $1.10@1.12™%, 
f. 0. b. New York advices note some business on future Jer- 
sey gallons at $2.00, o. b. factory. Offerings of Jersey 
future 3s at goc factory, for full standards, are noted. New 
Jersey packers, however, are reported reluctant to quote 
futures. Not many have named a definite figure on their 


Paid os 


1906 pack. Prices that have been announced vary from gy 
delivered in New York, to 90c factory, and some are ‘yp. 
willing to accept either, owing to the uncertainty regarding 
cost of acreage. 


Fruits— 
There is a small inquiry for California canned fruits for @ 
shipment from the coast, but no special business is being Pe 
put through in the Chicago market. Interest centers prin. 
cipally in peaches and apricots, the situation on which was 
fully covered in THE CANNER last week. The market og 
lemon cling peaches is reported somewhat stronger. Alf 
small fruits, such as berries, are very firm and on the coast 
first hands have very little left to offer. Baltimore is closely 
cleaned up on gallon strawberries, raspberries, blackberries 
gooseberries and blueberries. We hear of some offerings By 
of gallon red raspberries in that market at $4.50 per dozen, © 
The market on smaller size cans, No. 2s, is very firm. 
CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, F, 
O. B. COAST. 














Extras Extras Ex.St'n'é 
2 Ib. 2% lb. 24 lb 

DOE vendccviedadcs oe $1.40 $1.10 Ps ¢ 
Apricots, peeled ...........++ 2.55 1.80 10 
Apricots, sliced .......00 ie 1.80 1.50 | 
Chesries (Rh. AMR) ...cccccce GOD 3.00 2.50 
CRE INOS, WE cccccccncccces AAO 3.00 2.50 | 
CRO, HORE nsccscicccecss SED 2.49 2.00 | 
Grapes (white Muscat)...... 2.00 1.30 195 
SE EEE SASS SEPT EON ‘sai 1a 
POREMES, FETOW cccecccvccsses BAD 1.70 I 
le eae. 1.85 1 
Peaches, L. C., sliced........ 2.50 1.85 1 
POU. Wes: Boccigesicscecee 00 1.85 1 
Peaches, W. H., sliced....... 2.50 1.85 1 
PORES, DOGGIE x ccccccccccess SOD 2.25 20 
SN 500004404000 annie 1.75 1.25 1 

2% lb. 24 1b. 2% 1b. 2% lb. 

; St’n’ds. Secs. Water. Pie. 
a ee or .--$1.00 $0.85 80 $0.75 
PRMGEEEIEE siccccscceecens Ee 1.05 95 95 
Cherries, R. Ann.......0+0. 225 anes hbdin onal 
Cherries, white ............ 2.25 2.00 1.90 1.90 
0 Sree - 1.75 1.60 1.50 $i 
Grapes, W. Muscat....... ano a 85 80 
Nectarines ....... ieicthana eee 1.05 prey ye 
Peaches, yellow ..........+6 1.25 1.15 1.05 B5@os 
ig”. ee: ae re 1.20 1.10 100 § 
Peaches, L. C., sliced....... 1.35 arma ey «ia we. 
Peaches, W. H............. 1.35 120 2.10 160 & 
Peaches, W. H., sliced...... re <oss «aa 
Pears, Bartlett .......<.. --- 165 1.20 1.20 90@y5 
GE ick scr ieddsnmae de ane: Se 80 .70 70 

Gal. Gal. Gal. Gal. 
: Ex. Std. Std. Water. Pie. 
ae eeeescccesocces . $3.25 $3.00 $2.15 
ackberries ........ PPE 2 .00 
Cherries, R. Ann......... 0 _ — 
COPIER, WHERE 6 occcivdccs dec harnts wer 
ee Ere eee ae sees wes 
Grapes, W. Muscat....... 3.25 3.00 2.15 
Peaches, yellow ......... - a5 4.00 3.00 
ee a, Per . 5.00 4-25 3.25 
Peaches, L. C., sliced...... 5.00 4.25 ese { 
Fences, W. Fi. ...ccisc0s SOR 458 ne 
Pears, Bartlett ........ ... 6,00 5.25 4.00 





Corn— 





_ Corn is holding its own. Prices aren’t lower, values being 
fully up to the level of a week ago, which means that 47% 
per doz. at the factory is the lowest quotation heard during 
the week reviewed. Jobbing demand continues in_ stead) 
volume. The buying isn’t large nor active, at any rate tt | 
isn’t so locally, but there is a heavy outgo into consumptive 
channels, which promises that the end of the consumptive 
season, which lasts for at least another six months, consump 9 
tion will have set a new record. Our advices from eastern 9e 
jobbing markets indicate continued dullness and no quotable 7 

appreciation in values. The jobbers in New York city wert 7 





light buyers during the past week. Baltimore quotes standard ( 
Harford County style as low as 45c, f. o. b. factory, standard 
Maine style as low as 50c factory. New York state standards 
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GARLAND AUTOMATIC GAS MACHINES in BATTERY 
Capacity 10 gallons stove gasoline per hour, equal to 2000 feet of standard city gas 


Machines placed in battery of from two to six to fill any requirement. 


AT CONVENTION 


hourly. 
SEE EXHIBIT 


Machines shipped on approval fully guaranteed. No money invested until we fulfill our Claims 
46 S. Clinton St. 
CHICAGO, ILL. 
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are reported obtainable in New York city market from 55c to A p/es— 


6sc. A report says that State packers offer standards for 
future delivery at 70c. 
Peas— 

The market on spot peas continues strong here, with the 
situation in the West in all respects the same as a week ago; 
that is, with small stocks in hands of canners and a very 
strong feeling prevailing. New York reports a firm, though 
somewhat quiet spot market. Baltimore advices note strength 
at that point. There has been a good amount of business 
on futures, the well-known brands. A few of the_ best 
known packers have had to withdraw quotations. New York 
advices note that future peas have met with a good demand 
at the opening prices. 

Asparagus — 

Expected opening prices on the Fruit Canners’ Association’s 
1906 pack of asparagus were announced to the trade on 
Monday. Compared with opening figures last year the 1906 
prices show advances on certain grades, being largely due, 
it is stated, to increased cost of raw stock. White grades 
show an advance of from 10@z25c per dozen over last year’s 
opening. There is no special difference between this and 
last year’s figures on green grades. Indications are that the 
California pack will show no material increase over the 1905 


output. Figures named by the Fruit Canners’ Association 
follow: 
Per doz. 

No. 2% square cans, Mammoth White, peeled......... $4.50 
No. 2% square cans, Mammoth White................ 3.35 
No. 2% sauare cans, Mammoth Green, peeled........ 3.35 
No. 2% square cans, Mammoth Green.............+.. 3.00 
No. 2% square cans, Large White, peeled............ 3.75 
No. 2% square cans, Large White.................0.: 2.75 
No. 2% square cans, Large Green, peeled............ 3.25 
No. 2% square cans, Large Green.........ccccecccces 2.50 
No. 2% square cans, Medium White.................. 2.35 
No. 214 square cans, Medium Green................+- 2.15 
No. 2% square cans, Small White.................46- 2.25 
No. 2% square cans, Small Greem.........ccecscccces 2.05 
1-lb. square cans, No. 1 Sq. White Tips..............- 2.40 
1-lb. square cans, No. 1 Sq. Green Tips............... 2.25 
1-lb. tall (salmon cans), No. 1 Tall Salmon-Can 

IE . wcccakedensed ckdURshaekee Heeneeheeea mAs 1.35 
No. 3 square can, 2 dozen to case. This can is similar 

in size and weight to can used by New Jersey and 

Long Island packers. Seventy-five cents per dozen 

advance over prices of regular No. 2% square. 
Re Oe Ws ok dp. o ooh ka cs cddipoaasecaans 1.60 
TN A cSt Sins ith thence acknerk) sp ieee 4.25 


Salmon— 


There is good local interest in salmon for this time of 
year and a firm feeling prevails on all grades, as the statisti- 
cal situation is very strong, so strong in fact that the general 
belief is that prices will ultimately advance. In addition 
to the low grades, pinks and chums, the sockeye situation 
is regarded as stronger than ever before. A recent estimate 
places the total quantity on the Pacific coast at not to exceed 
65,000 cases. An advance on talls, flats and halves is con- 
sidered certain. Middle western jobbers are believed to be 
lightly stocked on these and are expected before long to 
become buyers. Red Alaskas worked into a very strong 
position. It is estimated that the total supply on the Pacific 
coast does not now exceed 175,000 cases of talls, and of 
this quantity it is expected that 150,000 cases will be re- 
quired for exportation. 
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Apricots— 
There has been a fair inquiry locally for apricots, on which 




















prices are very firm. The supply, however, is extremely 
small. Choice quality are around 10%@1o%c per pound; 


extra choice, 1034c, and fancy grade from 11@11%c per 
pound. 


Peaches— 


Peaches are interesting buyers fairly well, though, like 
apricots, stocks are very light and business limited. Prices 
in Chicago continue about 10@10%c per pound for choice 
grade, 10/4@10%4c for extra choice, and 11%c per pound 
for fancy. 

Prunes— 


Prunes hold firm on the coast. The demand in Chicago 
has been fairly good during the week. Late reports from 
the coast note sales of Santa Clara prunes as high as 37£c, 
f. o. b., bag basis. 


Evaporated apples are steady in Chicago, though trading 
has been inactive during the past week. Advices from New 
York note a steady market on prime state evaporated, with 


93%%4@9M%4c per pound asked. Chicago prices are: Prime 


New 
York State evaporated, 9%c; fancy, I11@114c. 





%| CANNERS’ SUPPLIES | 4% 


Cans— 














The big business on packers’ cans for 1906 use has of 
course been done, but makers report continuation of orders 
every day. The business booked indicates that canners are 
preparing for a big output of tomatoes. Corn packers have 
bought fewer cans than they had to Feb. Ist last year or in 
1904. Whether sincerely or jocularly meant, we have heard 
it hinted that the reason for this is because of lack of room 
in their warehouses, the inference being that a good many 
canners’ warehouses are still well filled with corn packed in 
1905. Prices on cans rule the same as for a number of 
weeks past. So far as we have been able to learn, no can 
maker has granted extension as regards date of delivery, 
and packers who bought at the low January and February 
prices will have to accept delivery before the end of February 


or pay the higher March prices. The American Can Com- 
pany: 

es: eR Sh ON 5.5 5 aside doc bSictes assigns nis $12.00 

ee Se ere rere eer eer rer 16.00 

For delivery during the months of January and February, 
1906. 

Also—No. 1—1% inch opening.................e2e000- $ 9.50 

TOO. DTD MA CINE kos ois cri cdsesscsen 12.50 

No. 214—2 1-16 inch opening...............008. 16.00 

No. 3—2 1-16 inch opening.................0..- 16.50 


Gallon—2% inch opening ...................44. 
For delivery during months March to October, 1906, in- 
clusive. 


Continental Can Company: No. Is, $9.50; No. 2s, $12.50; 


No. 2%s, $16.00; No. 3s, $16.50; gallons, $40.00. Solder 
hemmed caps, 13% inch opening, 85c per thousand; 14 inch, 
85c; 2 1-16 inch, $1.30; 2% inch, $1.50; 2 7-16 inch, $1.70. 


Prices on No. 2s will be $12.00, and on No. 3s, $16.00 per 
thousand for deliveries up to March 1. 

Wheeling Can Co.: No. ts, $9.50; No. 2s, $12.00; No. 
2%s, $16.00; No. 3s, $16.00, for delivery till March 1, 1906; 
later deliveries, Nos. 2 and 3, 50 cents higher. 

The Virginia Can Co.: No. 2s, 2 1-16 opening, $12.50 per 
thousand; No. 3s, 2 1-16 opening, $16.50, March delivery. 
Usual differences for other size openings. Solder applied 
caps, 13@, 85c per thousand; 2 1-16, $1.30; 2 7-16, $1.70. 

Prices quoted are all f. o. b. maker’s factory. 

The American Can Co. last week issued the following 
prices from its San Francisco office: 1-lb. tall fruit cans, 
$15.00 per 1,000; t-lb. flat fruit, $16.00; 2%4-lb. fruit, $19.50; 
3-lb. fruit, $21.75; gallon fruit, $15.50; 1-lb. square asparagus, 
$22.00; 214-lb. square asparagus, $26.00; 3-lb. square aspara- 
gus, $33.00. Other can companies in California named the 
same figures, which are lower than last year’s. 


Pig Tin-- 


A short time ago it looked to us as though the high record 
price of 1888 was to be beaten, but after selling within 10 
or I5 points of it the market slumped again. 

The arrival of new supplies had eased the spot situation 
so that deliveries as far ahead as February show no reduction 
from spot figures, and we quote market as follows for de- 
livery f. o. b. New York: 


Spot. Feb. 
MN oe oink ceo vd hawk e ek Lule wae $36.25 $36.25 
PONE fa fac enaoubialts Hadas tiga abrasiaateie 36.35 36.35 
Tinplate— 


Market is quiet, there being no apparent anxiety on the 
selling end. Mills are reported as being loaded almost to 
their full capacity as far ahead as April, and this of course 
makes large buyers indifferent, as their requirements are by 
the same rule contracted for. 

Prices are unchanged as follows for delivery f. 0. b. mill: 

BESSEMER STEEL COKES. 


Ree Pe ree ner ey ae eee $3.65 
RI II anna fo was aaince oles sons amas ce cecalaeale 3.50 
ee Seis etna casié-s ois Sinha ae 3.45 
EONGD COT). 5.5.5s sectec<s. DedavebetewUestcdwes oo ced ae 


Usual differentials for odd sizes, etc. 
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Virginia Can Co. 


Buchanan, Va. 





© ee Virginia Cans have been largely used 
=1 throughout the South and the Middle 
West during the three years we have 

been manufacturing them. 

Our constant aim has been to make them 
equal to the best on the market. How well we 
have succeeded is shown by the fact that packers 
who have used them have almost without excep- 
tion continued to buy from us. 

As our business has grown our plant has 
been enlarged to more than three times its origi- 
nal capacity, and with the enlargement we have 
introduced improved methods. 

Those who are interested in cans, for either 
present or future needs, are invited to write to 
us for information as to prices, deliveries etc. 

Sample cans and booklet containing testi- 
monials will be sent on application. 
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Virginia Can Co. 


Buchanan, Va. 
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| 1 BALTIMORE, | 
Baltimore, Md., Jan. 29, 1906. 
Eprror CANNER:—As the majority of your readers know 


by this time, the so-called syndicate has shown its hand by 


announcing through its representatives the prices at which 
it is willing to let go some of its holdings of tomatoes. As 
far as this section of the country is concerned, $1 15 per 
dozen f.o.b. Baltimore, is the price for No. 3 full standards, 
and about $1.10 for goods of a littie off quality that are 
called standards At the same time, it is intimated that 
these figures are good only for a short time and that the 
next move will be an advance. As vet jobbers are taking 
hold very sparingly at these figures. 

There are still a few tomatoes held by parties outside of 
the syndicate, and some of these are being so Id direct to the 
trade at figures a little below the syndicate’s quotations. 
Sales have also been made by outside parties to members of 
the syndicate at about $1.10 for No. 3 standards. It is self- 
evident that it is good policy on the part of the syndicate 
interests to endeavor to get rid of these outside holdings 


even if they have to pay the full market price to get control. 
Whether they will accomplish this or not still remains to be 
seen. here are always some holders who wish to hold on 
to their and get the highest market price for same, 
and this kind of people may refuse to sell out. Whether or 
no the quantity of tomatoes held by packers of this character 
is large enough to be a serious obstacle in the way of the 
syndicate in holding the market at figures satisfactory to 
itself or not, is also one of the ——— questions. 

There is, however, no doubt one fact, and 
that up to the present the combinz = ie has been a _ perfect 
godsend to the outsiders. It is not often that outside people 
have such a comfortable umbrella held over them as has been 
their good forture during the last few months. This com 
bination that has been operating in tomatoes has been the 
best managed deal that has ever taken hold of this line of 
goods. They have seemed to work on the plan that they 
would keep their eves stedily fixed on their own interests, 
and if at the same time some outsiders were benefited, they 
did not objct to that. There are many other people to-day 
thousands of dollars better off because of the action of the 


goods 


abou that is 


tomato syndicate during the last six months 

The hardest part of the work, however, remains ahead of 
the combination, and that is to market all its tomatoes be 
tween now and next season. The quantity of stock held is 
of course the main factor in this puzzling question. Of 
course it is best known to the syndicate itself as to whether 
this stock is too large for the country’s needs during the 
next six.months. The syndicate has been so ably managed 
up to this time that it is only natural to assume that the 
same ability will be shown in the home stretch of the race. 
It is practically a foregone conclusion that we will have a 
$1.25 market before the first of March. Whether the price 
in May, June and July will be up to $1.25 or over this figure, 
or whether. it will be lower, depends entire!v on the require- 
ments of the country, and on the ability of the combination 


to distribute its holdings. The outsiders would do well to 
let the balance of their tomatoes go at present market figures, 
They will mz ike a good profit on them, and with the money 
in their pockets can afford to sit back and watch the winding 
up of this big deal. 

The tug of war 
in this section are 


packers 
rutures, 


that the majority of our tomato 
now engaged in is the matter of 


Some sales are being made at 75c, but many packers prefer 
to wait and see what they can do as to contracting with 
their growers before loading themselves up with future 
orders. In some sections the growers are wanting as high 


as $8.50 and $0.00 per ton for tomatoes. This is an advan 
of from $2.00 to $2.50 per ton. With the certainty of an ad- 
vance -- tomatoes staring the packers in the face, and the 
fact that canned goods cases have already advanced 2c each, 
pi ‘with the present high price of solder on account of 
the inflated pig tin market, it is no wonder that packers are 
cautious about futures. The tin plate market is also much 
stronger, 2nd cans will probably be higher in the summertime 
than they were last summer, and as very many packers are 
unable to contract early in the year for all their probable 
requirements of cans, they will doubtless have to pay con- 
siderable more during the packing season for tomato cans 
than thev did last year. 

These things added 
for a jobber to buy 
surprising that they 
have unfavorable weather 


pretty safe deal 
and it is not 
Should we 


together make it a 
future tomatoes at 75c, 
willing to take hold. 
during the summer, we may have 
a repetition of last year’s raw tomato market, and, anyhow, 
the existing difficulties in.the way of contracting will have 
the effect of holding down the acreage to some extent. 

There is very little change to report in the corn market, 
The consumption is still enormous, and large deals are being 
made. The cheaper grades of corn seem to be most in de- 
mand, and when the expected advance does come it will 
develop itself first in the Harford county style standard, and 
in standard Maine style. 

The scarcity of peaches has also helped to increase the 
demand for pears. Heavy sales and shipments of pears have 
been made during the week. and this line will surely ad- 
vance. In fact, there is nothing on the Baltimore list that 
is in a weak position to-day. 

TARTAR. 
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PORTLAND. 





Portland, Me., Jan. 20, 1906. 
To any one not experienced in the busi- 
a broker it would seem as : 


Epitor CANNER: 
ness of selling canned goods as 
there had been no improvement in the conditions; in fact, 
would appear as if the stagnation had come to stay. Quite ; 
number of our state packers have been absent looking over 
the markets, but they have found few buyers for spot, and, I 
have reason to think, not many, if any, for futures—prices “te 
be made,” etc. All this anxiety to sell is natural, but this year 
seems to be exceptional in many ways. Nearly all the lagge 
buyers seem to have at least “enough,” and there are times 
when “enough is as good as a feast.” To urge them te 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Cur 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Both brands are put up exclusively by us, and are strictly guaranteed to be 


Factories at MANITOWOC, WISCONSIN 
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THE“CANNERS’ SPECIAL” 


the Annua! Convention at Atlantic City, N. J., leaving Chicago over the Fort Wayne division of the 











Pennsylvania System, Sunday February 11th, will be 
‘““A THING OF BEAUTY AND A JOY FOREVER” 


or at least so long as the trip lasts. If you haven’t ordered reservations, do so at once, in order that ample 
accomodations may be arranged. Those coming from the west, northwest and southwest will connect with train 
at Chicago. Those from Indiana, Michigan and Ohio may connect with the “Special at any point along route 
traversed by giving due notice. 


BEAR IN MIND WHEN PURCHASING TICKET, TO ROUTE IT VIA PENNSYLVANIA R. R. 
AND VIA WASHINGTON, TAKING A CERTIFICATE RECEIPT WHEN SO DOING. 








View of Beach and Board Walk at Atlantic City. 


‘| If needing further information regarding the ‘“Canners’ Special’ don’t fail to write your desires, hopes and 
troubles at once. In each case we will add to or take from—if you are on the “‘Canners’ Special”. | If you 
haven’t received a circular, get busy—write now. 


O.L. DEMING, 22 Randolph St., Chicago 
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buy now is an invitation to cut prices even more than has 
been done. 

The improvement that I note is not so much in the sales, 
although there have been some, but in the steady call for 
prices, samples and inquiry as to quantity. That genuine 
fancy Maine corn is far from abundant is+true, and each and 
every day teaches many packers the lesson to reluctant ears 
that the best of a pack is not always fancy. There is such a 


superabundance of corn all over the country that is not fancy, 


but much almost, not quite, up to the best, that buyers are 
critical. Of really first-class goods, the market, in all proba- 
bility, will be bare long before next fall. It does not follow 
that all the spot corn will be sold, but, if the packers will 
recognize the facts, they should not “hug the delusive phan- 
tom of hope” that standard and off standard can be sold as 


fancy. There is a big crowd now at the foot of the ladder, but 
plenty of room at the top. 

It is now generally accepted as certain that the Maine pack- 
ers will pay the farmers just the same as last season, hence 
the packers must get nearly what they sold for a year ago. It 


may be some less, but cannot be a great deal. Business firms 
are not in the packing of corn for amusement, but for profit, 
yet last season there was not much of either. Up to the 
present time nothing in the way of a definite price on futures 
has been made, and I hear that this agreement will be made 
just before the February convention—that it will be settled 
then and there—while other Solomons think it will be after 
that time, or not at all; but the true prophet shuts his mouth, 
or prophecies after the fact. This is quite safe. It is also 
conservative. I am assured by those wholesale grocers that 


have concluded to sell to their customers on a basis of the 
present spot prices that their sales are satisfactory; but those 
who have not recognized the fact that “the world do move’ 


are not buyers of spot or future goods. JEX. 





SEATTLE, 





Seattle, Wash., Jan. 26, 1906. 
canneries on Puget Sound are 
for the operations of the 


Epiror CANNER :—Salmon 
beginning early their preparation 
coming and are even now arranging for their labor 
contracts and contracts for material and fishing gear. It is 
now believed that all the canneries on Puget Sound that operated 
last year but four will again be used during the coming season. 
The reduction in the number of canneries is due to the fact that 
the season is expected to be a short one in the number of fish 
available for the pack and also because the Alaska Packers’ 
Association of San Francisco, which last year operated three 
big plants on the sound, will this year do all of its packing 
at one plant. This company has not announced just what 
plant it wil! be, but in all probability it will be the plant at 
Anacortes, Wash., as this is fitted for packing flat cans, and 
in short seasons the Alaska Packers’ Association usually 
makes it a rule to pack flat cans. The J. W. & V. Cook 
Packing Company’s plants at Blaine, Wash., and Port Towns- 
end, Wash., are the other two plants which will not operate, 
unless they are taken under lease. Ihe company will, how- 
ever, operate some of its fish traps and supply fish to the 
other plants. 

Labor and material 


season, 


contracts for the coming season will be 


let on a basis of 25 per cent of the pack 1905, as a small 
run seems to be oud that the cannerymen are expecting. 
Prominent cannerymen and brokers who are familiar with 


the habits of the salmon state that the run this year will be 
lighter than the comparative season of four years ago, and 
with the market practically cleaned up.on sockeye salmon 
at this time. the 1906 pack promises to bring the highest 
oe that have ever been known. Individual trap owners 
and fishermen are expecting to get big price for their fish 
from the cannerymen who will need all they can lay their 
hands on in expectation of good prices. If the expectation of 


the trap owners and fishermen are realized, sockeye will sell 


from 25 to 30 cents throughout the season. 
The number of cases that will be contracted for by the 
cannerymen according to estimates made by a_ prominent 


salmon packer in this city will aggregate over 200,000 cases, 
The pack, however, may total more or less than this number, 

A new bill introduced in congress by Secretary Metcalf 
is for the regulation of the Alaska fisheries and makes a 
closed season for fishing from Saturday evening to Monday 


morning instead of from Friday to Sunday. It closes the 


Wood river in Bristol bay to fishermen and prohibits the 
canning to salting of king or sockeye salmon forty-eight 
hours after killing, or any other salmon thirty-six hou Irs after 
killing. 


cannery at Anacortes, Wash., has 
Lowman by the Engle-Weise Co, 
SOCKE YE. 


The White Crest salmon 
been leased from Will A. 
a German corporation 


NEW YORK. 








New York, Jan. 20, 1906. 
Epiror CANNER:—Interest in tomatoes has been the chief 
point to attract attention in the canned goods market during 
the week. While it is impossible to estimate the amount of 
sales, it is reasonably certain that a good many jobbers have 
bought with considerable freedom and there have been others, 


too, who have taken hold with more vim than has charac- 
terized the trade for some weeks. With jobbers it was a 
case of necessity. They had only small stocks and were 


obliged to buy to supply their ordinary trade. Offerings of 
_ standard Maryland 3s are quoted freely at $1.10@1.15, 


f b. factory, the prices covering offerings by outsiders as 
ait as the syndicate. The market for future Maryland 3s 
is reported firmer at 77%2c a dozen, f. o. b. factory. Some 


holders quote prices firmer at 80c, while there are occasional 
sellers as low as 75c. In New Jersey 3s offerings are quoted 
at 9oc, f. o. b. factory, for full standard 3s. One block of 
10,000 cases is offered at that figure. A good deal of interest 
has been shown in California tomatoes as a result of the 
higher basis asked for Marylands. It has developed that 
some large jobbers have recently purchased large blocks of 
Californias on a lower basis than tomatoes can be bought 
in Marylé =e Recent telegrams indicate that this will change, 
since the San Francisco market is reported stronger at 92%c 
per dozen, f. o. b. San Francisco. This figures out $1.00@ 
1.10 laid down here via Panama. The 92%c coast is an ad- 
vance over the figures last asked. The California tomato is 
packed in 2%4-pound tins, but it is said that the difference in 
size between the Maryland cans and those packed in Califor- 
i slight that it isn’t noticeable. 
HARLEM. 
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W. T. FITZGERALD & CO., Dept. 52, Washington, D.C. 
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ACME GAS PLANTS 


GENERATE GAS FROM ACME CRUDE DISTILLATE 49° GRAVITY 


SAVE 75” OVER CITY GAS 
» SAVE 60* OVER GASOLINE MACHINE 


CHEAPEST FUEL FOR CANNERS AND CAN MANU- 
FACTURERS. FOR HEATING SOLDERING IRONS, 
CAPPING MACHINES, FLOATERS, SIDE SEAMERS, ETC. 


THE REASON ACME GAS SAVES 75% OVER CITY GAS, IS THAT APPROXIMATELY 25c 
WORTH OF ACME CRUDE DISTILLATE GASIFIED IN OUR PLANT GIVES THE EQUIVALENT 
OF 1000 CU. FT. CITY GAS. 


THE REASON ACME GAS SAVES 60% OVER THE GASOLINE MACHINE IS THAT 49° 


ACME CRUDE DISTILLATE COSTS ABOUT HALF OF WHAT GASOLINE COSTS AND AT 
THE SAME TIME IS 33% MORE VALUABLE FOR GAS MAKING PURPOSES. 


NOW USED BY A LARGE PROPORTION OF THE CANNERS AND CAN MANUFACTURERS. 
SEE OUR EXHIBIT AT THE CANNERS’ CONVENTION AT ATLANTIC CITY. - 
WRITE FOR TESTIMONIALS AND PAMPHLET. 


' THE ACME GAS COMPANY, 
| KONADNOCK BLDG. (s=22"2,,, FLAT IRON BLG. 





, PACIFIC COAST DEALERS 


CHICAGO, ILLINOIS | SAN FRANCISCO NEW YORK 
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PROMPTNESS 


IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 


Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
sare of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 

Eureka, Ill., Nov. 15 








1G05. 
Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 lb. and 5 or 6 cars of 3 lb. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 
Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask. 

Yours very truly, 


DICKINSON & CO. 


WILLIAM DUGDALE,SALES AGENT WHEFILING CAN COMPANY, 


FoR INDIANA and KENTUCKY 
OLIVER J. JOHNSON, President. 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 


r walls reports on work done in the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
Prof. Duckwat': issue in each month and cover the Laboratory work during the month immediately preceding their publication 


prevent Losses on Account of Insufficient Sterilization 
been so many cases of spoilage during the 
ast year on account of insufficient sterilization that we have 
por Sy this subject a particular study and have been endeavor- 
ing to adopt ‘some method whereby losses may be entirely 
obviated. A great deal of the spoilage, in fact, nearly all 
spoilage of sich products as corn, peas, beans, succotash, 
pumpkin, etc., 1S due to defective processes. At the time 
everything seems to be all right. The cans seem to keep 
well in the wareroom and it is not until the close of the 
season that anything shows up wrong. In many cases the 
packer does not discover that he is losing goods until notified 
by his customers. This causes no end of work—the goods 
must be replaced, the cause of spoilage investigated, and the 
bad cans have to be sorted out from those that are good. 
It always causes considerable worry and trouble. The good 
name of the packer suffers; the jobbers get suspicious that 


A Way to 
There have 


that are known to be reliable under normal conditions, the 
next step will be to see that the circulation in the sterilizing 
system is all right, that the time is given and that the tem- 
perature is maintained uniformly. Good thermometers and 
steam gauges are absolutely necessary, and if the retort sys- 
tem is used, dry steam is preferable to water. In order to 
secure good circulation with dry steam in the retort, it is neces- 
sary to keep the lower exhaust open pretty well. I do not 
regard the free blow-off at the top as important as the free 
exhaust at the bottom. Have the thermometer on the top 
and the pet-cock can be left open pretty well and the blow- 
off can be turned just sufficiently to allow steam to escape, 
but not in any considerable volume. The steam inlet should 
always be at the bottom of the retort, and also the exhaust. 
The exhaust pipe should be carried out of the building so 
that it will blow into the air and not into the processing 
room. Little windows should be provided so that the proc- 


PLATE I 





This plate shows a part of the Chemical Department in the 
National Canners’ Laboratory. For two years we have been 
purchasing new apparatus and chemicals until we have one 
of the best equipped food laboratories in the country. Here 


his whole pack is affected, and the trouble is therefore far- 
eaching. If all of this could be obviated; if there could 
be a reliable method adopted for determining absolutely if 
the cans were going to keep or not, the packer would not 
be worried by these things. For the past three years we 
have been studying this spoilage problem in the National 
Canners’ Laboratory, and we have discovered that it is pos- 
sible to avoid these things. The method adopted has to be 
carried out in detail. Every step of the work must be fol- 
lowed carefully in order to get accurate results. 

When beginning to pack a certain line of goods the first 
thing to determine is what process shall be given. Of course 
it is possible to overcook anything and keep it well, but this 
destroys the flavor and injures the color of the goods, thus 
depreciating the market value. It is now pretty well known, 
approximately, at least, just what time and temperature will 
keep all the different products under normal conditions. For 
instance, corn is processed for 65 minutes at 250 degrees 
Fahr., and under all ordinary circumstances it should be 
Perfectly sterilized and keep indefinitely. Peas have to be 
processed different lengths of time, according to the size. 
The same is true of wax beans and other things. 

Starting then with the temperature and time for processing 





are made all kinds of analyses. Materials are tested for purity, 
water, tin-plate, vinegars, extracts, spices, sugar, salt are 
analyzed, and tests of all kinds are made for preservatives, 
colors and adulterations. 


essor can see just how the exhaust is working. I have 
always recommended dry steam in preference to steam and 
water for heavy processing. There is no doubt but that 
circulation with dry steam is much better than the combina- 
tion of steam and water. 


If the calcium system or oil system is used, it is very 
necessary that the temperature be kept uniform throughout 
the whole length of the tank. The only way that this can 
be done is by agitation or pumping. It is not such an easy 
matter to maintain a uniform temperature in a large body 
of fluid. Last summer I saw one packer using an open bath 
which was perhaps 20 feet square. This was just plain 
water, however, and there was no device for agitating nor 
giving circulation. Thermometers plunged down in different 
parts of.this bath showed five or six degrees difference in 
temperature. It is extremely dangerous to have such a variation 
and the only way to overcome it is by some agitating device 
or arrangement whereby the fluid can be heated throughout 
the whole length of the tank. This is particularly necessary 
where high temperatures are to be employed. It will not 
do to fix a temperature of 250 degrees for 65 minutes and 
then have that temperature drop down to 245 and 240. 
Swells and sours will always be found where these condi- 
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Irregularities in time, temperature and circula- 
tion will occur in some of the best regulated factories. At 
the time they may not be noticed, or the persons in charge 
of the work may be careless or perhaps deem the matter of 
very little importance. Later on, however, swells and sours 
will develop in the piles of canned goods, or perhaps be 
reported by the jobbers who have bought carload lots, and 
then the trouble and worry begins. 

There should be some way, therefore, of having a check 
on the system so that if a mistake does occur it can be 
discovered before the goods are shipped out or before they 
have stood long enough in the wareroom to develop. Every 
packer should provide warehouse room sufficiently spacious 
a pile each day’s work separately. In many factories the 
cans are put into cases after the cooling or chilling process 
and these cases are piled sidewise, so that the cans will lie 
on their sides. In this way the goods can be seen from the 
aisles to much better advantage. If the cans are swelling 
they can be seen as the manager walks through the aisles. 
It always requires a month or two in the wareroom before 
spoilage begins to show up. If, therefore, we adopt a method 
for testing the cans in a temperature most favorable for 


tions exist. 


developing the bacteria we can gain time on the cans in the 
wareroom. 
every factory should have an incubator, 
such 


In two previous laboratory reports I stated that 
and I described how 


a warm room could be built. I would like to refer 





This plate shows a part of our Bacteriological Laboratory. 
Here is our incubator, tables, microscopes, test tubes, Petri 
dishes, bacteria of all kinds and the various materials used 


again to this subject, because it opens up a way of protecting 


the packer from losses. As previously stated, a room can 
be built with a double wall lined with paper or filled in 
between with sawdust so as to be perfectly airtight all over, 
ceiling, walls and floor, and the door can be lined with 


rubber or canvas, so that when closed no circulation of air 
can be maintained through the cracks. ‘This room can be 
heated either by steam, hot water or hot air. The tempera- 
ture can be regulated by careful watching, both out and in, 
or a thermostat can be used to keep the temperature uniform. 
The temperature of the warm room should be about blood 
heat. It should not fall below 80 degrees, nor should it go 
above 105 degrees. The bacteria which are usually found 
associated with spoilage of canned goods seem to multiply 
more rapidly at blood temperature than any a If the 
thermometer is allowed to register I10 or 120 ‘:prevents 
the multiplication of the bacteria just as aaa as colder 
temperatures. It is therefore very necessary to keep the 
temperature in the warm room at about 98 to 100 degrees 
Fahr. I think it is a good plan to take a can or two from 
each retort of every day’s run and put these cans in the 
incubator, leaving them there for four or five days. These 
cans should be chilled down to about blood temperature 
before they are put into the room. If there are any bacteria 


PLATE 








which have not perished in the sterilizing process they wil} 
develop and multiply rapidly within the next four or five 
days. By cutting, some cans may show evidence « Zoing 
wrong by the taste or odor. If anything looks sus Spicious, 


a number of samples should be collected and forwarded to 


the Laboratory for microscopic and bacteriological analysis 
Let us suppose, for instance, that all of these directions 
have been faithfully carried out and it is discovered by the 


packer that some of the goods on several days’ runs are not 
keeping well. When the corn is examined microscopically 
it is found to contain bacteria. The packer now knows from 
what days these samples were taken and he can get informa. 
tion from the Laboratory just what to do to save that par- 
ticular lot which is in the wareroom. Cans in the wareroom 
will not have gone wrong by this time. It would probably 
require a month or two for the bacteria to develop as they 
did in the warm room. It is possible then to save them ail 
by giving them a bath in boiling water or hot steam at 212 
degrees for about 70 minutes. 

Now, in order to make this method plain to all, we wil} 
endeavor to explain the principles involved. When the com 
is brought in from the field the husks and possibly some of 
the kernels are covered with various species of bacteria, 
molds, wild yeasts, etc. There are two kinds of bacteria, 
one which forms spores or seeds, and the other, which does 
not. Bacteria which form spores are present on the husks 


Il. 




















department is always 


for making bacteriological tests. This 
made during the 


busy and many interesting discoveries are 
investigations of spoilage problems. 

and kernels in the form of spores or seeds. The other class 
of bacteria, also the yeasts and molds, are there, but all of 
these are easily destroyed at boiling temperature and conse- 
quently perish in the cooker before sterilization. The spores 
or seed forms are not yet developed into bacteria. The 
spores are very small. They are either round or ellipsoidal. 
The life within these seeds is protected by a heavy wall or 
coating, which is almost impenetrable by Soet. These spores 
are not readily found by microscopic examination of the 
kernels and husks, because they look like other oily particles 
found naturally there. The spores are exceedingly small 
and we can gain some idea of their minuteness when we 
state that if magnified one million times a spore would be 
no larger than a degree (°) mark for temperature, and it 
would be possible for 50,000 of these minute bodies to pass 
through an ordinary pin-hole leak in a can without touching 
the tin. 

We know then that the spores or seed forms are on the 
kernels and husks. They get mixed up with the corn in the 
cooker, are not affected by the degree of heat used there, 
and they pass on into the cans, are sealed up and go into 
the sterilizing retorts or tanks. Unless the temperature is 
sufficiently high and the time long enough, these heat-resist- 
ing bodies will not be killed. By actual test in the laboratory 























THE CANNER AND DRIED FRUIT PACKER. 


eS === AG 
RESOLVED 


q_ I will no longer adhere to “old-time’”’ meth- 
ods in labeling and wrapping my goods, and 
am determined to finish them in the most at- 
tractive possible manner. 








q I am vitally interested in what this work 
costs me and with a view towards doing it at 
a much lower cost than heretofore, I shall in- 
vestigate the merits of ‘‘machine labeling and 
wrapping’. 


q Appreciating the many advantages of using 
machinery to cook, fill and cap my goods, I see 
no reason why I should not also label and wrap 
them by machinery. 


@ This year, I want to label and wrap my 
goods in halfthe time it formerly required, thus 
enabling me to make quick shipments. 


q@ As hundreds of canners use Burt Labeling 
and Wrapping Machines it surely must pay 
them, so I am going to look up these machines 


At the Convention 
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it has been found that all spores perish in 15 minutes at 
250 degrees Fahr. heat directly applied. These tests are 
made in thin glass tubes which are heated tHrough almost 
instantly. It has been found also by experiment that it re- 
quires about 50 minutes for the temperature of 250 degrees 
to penetrate to the center of a No. 2 can. Anyone can make 
this test for himself with an inside testing thermometer. 
Then if it takes 50 minutes to heat the No. 2 cans through 
to the center, it will require 15 minutes more to kill the 
spores, should any happen to be in the center of the can. 
This principle can be applied to almost any kind of goods 
which are infected by spore-bearing bacteria. Tomatoes. 
fruits and other things of a strong acid nature are not good 
media for the growth and development of spore-bearing bac- 
teria; consequently such goods do not require a temperature 
beyond that necessary to destroy the non-spore-producing 
bacteria, yeasts and molds. Goods like peas, where there is 
considerable fluid, do not require as long a time as corn 
and succotash, because the fluid will carry the temperature 
of the retort to the center of the can in about I5 or 20 
minutes. 

When canned goods have not been sufficiently sterilized to 
kill the spores or seed forms of these hardy species of 
bacteria, the spores remain dormant until the temperature 
falls sufficiently for them to grow. The spore will develop 
into a bacillus or rod form. The rod form is young and 
tender, like a growing plant (and all bacteria belong to the 
plant life or vegetable kingdom). One spore produces one 
bacillus. The bacillus grows longer and longer unti! two are 
formed. These two increase in length and four are formed, 
and so on, every twenty minutes (in conditions most favor- 
able) sometimes; this multiplication takes place at the opti- 
mum temperature, that is, blood heat. The bacilli may grow 
into long chains, but these, when they are examined under 
a high power microscope, are seen to be composed of several 
elements. They look like chains of sausages. The multi- 
plication of the bacteria goes on until the sugar and other 
nutrient substances are entirely consumed or _ chemically 
changed. Sugars are usually converted into acids with or 
without the formation of gas. Some bacteria consume sugar 
and also nitrogen compounds. Others attack sulphur com- 
pounds and products peculiar to the bacteria are elaborated. 
As we have frequently stated in our laboratory reports, some 
bacteria produce large amounts of malodorous gases. Other 
bacteria produce very little gas, so little that the fluid will 
take up all that is formed. In this case the sugar is usually 
converted directly into lactic. acid without the formation of 
sufficient gas to swell the cans, and these are called “flat 
sours. Some bacteria belonging to this class will form 
violent, irritating poisons in meat and milk products. After 
all of the nitrogen substances in, the can are consumed by 
the bacteria they cease to multiply. They remain dor- 
mant for a time, and if the temperature is rather cold will 
remain in this state for a very long time. At blood tem- 
perature, however, the rods begin to go to seed. Nearly 
every rod will be seen under the microscope to change in 
appearance. Little granules will form which will afterwards 
collect into an irregular mass, gradually assuming a round 
or ellipsoidal form. A wall will form around this and it will 
have an oily, glistening appearance, which is the new spore. 
After a time the other part of the rod will gradually disap- 
pear, dissolving away in the surrounding fluid, leaving the 
free spore. Sometimes spores will form long before all the 
nutrient material has been consumed. When this happens, 
a simple boiling process, as previously deScribed in this arti- 
cle, will not be sufficient to resterilize the goods. It will 
require a long, heavy process. By the use of the microscope 
and bacteriological methods carried on in the National Can- 
ners’ Laboratory, these points are thoroughly examined and 
the correct information is always furnished the packer as 
to which of the processes will be required for resterilizing 
the goods. 

We are sending out printed directions to every packer in 
America, giving every step to be followed in order to pre- 
vent losses from insufficient or faulty processing. We will 
undertake to make careful bacteriological and microscopic 
examination of all cans sent in during the canning season 
and will report by wire when anything is found wrong with 
the cans. This will make considerable work, but our quarters 
are large and our working force will be increased sufficiently 
to take care of it in the most careful and thorough manner. 
In this way the Laboratory will become more and more 
valuable. We desire that every subscriber shall be amply 
protected against losses of this kind. If each one will follow 
the directions carefully, there will be no more losses from 
insufficient sterilization. 
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Grocers, 


Packers 
and others 








Send us your inquiries for your 
1906 supply of glass packages— 
we have a complete and up-to- 
date line and want your business. 


SPECIAL 


Our new “Simplex” 
Mason Jar, with 
Glass Cap, isa win- 
ner—no metal parts 
to tarnish « « « + ss» 


G.A.Poppelbaum éCo. 


36 La Salle Street, CHICAGO 
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Capacity 700 














Long Distance Phones Elevators, Steam Heat, 
in Bedrooms Flectric Lights, etc. 


Located between Hotel Rudolf and Young’s Pier 


and within Five Minutes Walk of each 


Hotel Coaches Meet Hot and Cold Sea Water 
All Trains in Baths 








Grand Atlantic 
Hotel 


Virginia Avenue and the Beach 








A, CHESHIRE MITCHELL 


OWNER AND PROPRIETOR 


Rates Reduced During the Convention 
$2.00 to $4.00 per day, without Bath 
$3.00 to $6.00 per day, with Bath 
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Report on Canned Goods Analyses. 


National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen:—We are to-day expressing you a lot of goods 
which we have laid back from the season’s pack for your 
experimentation as follows: 

One Can String Beans.—We packed a few of these goods 
in the middle of July, processing them at 240 degrees for 30 
minutes On Aug. 3 we found them becoming tough and un- 
palatable, indicating insufficient sterilization. Consequently we 
reprocessed them at 245 degrees for one hour. Do you think 
they are fit to put on the market. Any suggestions? 

Fair Standards. 

One Can of Large Red Beets.—Preliminary cooking 7 min- 
utes at 230 degrees, which would allow us to take beets be- 
tween thumb and two fingers and with a little pressure the 


m in the hand 


beets would fly out, leaving roots, peeling and st¢« 
Processed at 


to fall into waste bucket, all as quick as a wink. 
240 degrees for 35 minutes. 

Stiff caps. 

One Can of Small processed 
coloring. 


as above only 
and no 


Same 
hot 


Red Beets. 


30 minutes. All beets put up in syrup 
What causes the cap end of the cans to force back so hard? 

One Can Swelled Beet.—Give cause. 

Leak. 

One Can Lima Beans.—Beans were taken at the end of their 
green state. Blanched in boiling water and thoroughly chilled. 
Processed 30 minutes at 240 degrees. They have such poor 
color. 

One Can Tomatoes No. 2 Swell.—Cold pack. Process 30 
minutes boiling water. 

zeak. 

Four Cans Swelled Corn.—Process 65 minutes at 250 degrees. 

One Can Apples.—Process 12 minutes in boiling water. Is 


that sufficient? 

One Can Apples Reprocessed. 
Recooked for 25 minutes with a 
added and some granulated sugar. 

We would be pleased if you will give 


a leak or swell. 
of soda 


It 
little 


was either 
of bicarbonate 


a complete report with 
separately and at your 


criticisms and suggestions of each lot 
convenience. 

Thanking you in advance for what you can do for us, we 
beg to remain, Yours very truly, 

The following is our report on this case: 

One can of string beans——No bacteria present. Beans in 
good keeping condition. but they are rather large in size to 
bring a high price. Thev will pass very well as standards. 


We think you can improve your beans by packing those of 


very small size, grading them in such a manner that the 
sizes in the cans will be as nearly uniform as possible. The 
young, tender beans will have a better color and will not 


have a tendency to turn pink in the process. 


Beets.—The color is well retained. The reason that the 
cap ends do not draw in readily is because they are very 
stiff. There are no bacteria present in the cans, and they 
are in splendid keeping condition. The only swelled can of 
beets was a leak in the top of the can in the seam. The 
solder was broken completely at this point and the juice 
squirted out as soon as a knife blade was inserted. 


The lima beans are a little too old to have a nice color after 
processing. The older the beans get the greater tendency 
they have to lose the chlorophyll, which is the natural green 


color of vegetables. This green color in vegetables is made 


up of yellow and blue. As vegetables get older the blue 
fades away and leaves the yellow. In order to obtain the 
very best results and retain the green color, it is best to can 
beans as young as possible. 

The No. 2 can of tomatoes was swelled because there was 
a leak in the capping. No. 2 tomatoes will keep all right, 


cold packed, process 30 minutes, boiling water. 
The four cans of swelled corn were all leaks; two of them 


were top leaks and the other two leaked where the cans 
had been bent. The solder at these points had been broken. 

The only criticism of your gallon apples is that they are a 
little too hard. A 12-minute process in boiling water is cer- 


tainly not sufficient. We would consider it a very dangerous 
process. In fixing a process for apples much of course de- 
— upon their condition. If they are a little green and 
kard the process would have to be from 25 to 35 minutes. 
We would not process any gallons under 25 minutes. 

It will be seen in looking over this report that all of the 
spoiled cans are due to leaks. This can be corrected by 
more careful work in handling cans after they are processed. 
The can makers use as little solder as possible in soldering on 
the tops and bottoms and if the cans get bent the solder 
breaks very easily. 

Cider Vinegar- 


During the month just passed we have analyzed a number 
of samples of different kinds of vinegar, some of them 
supposed to be strictly pure. It is difficult to imitate pure 
cider vinegar, but some manufacturers who employ skillful 
chemists do imitate it so closely that it is difficult to detect 
by chemical analysis. Generally, however, there are some 
marked differences, and while the general results may answer 
to the requirements of legal standards, yet the analyst can 
form-his opinion as he makes the various tests. There will 
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NEW SEAM SANITARY GAN 








— 


No Holes, No Gaps—The Entire Top ‘Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 








Impossible in in pecking to lacerate delicate food products. Will stand 

both retort and bath processing. A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an ideal 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this Package. 


Meet us at Atlantic City Convention Week 





Max Ams Machine Co. 


Mt. Vernon, New York 


WESTERN TERRITORY 


FEDERAL CAN CO. 


EASTERN TERRITORY 


SANITARY CAN CO. 
105 HUDSON STREET BAY AND POWELL STS. 
NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patent 
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Our New Model Plant 


Is equipped with every modern appliance for producing 
the highest quality of Lithographic work at the least cost. 
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@ The enormous capacity of our works insures prompt 
execution of the largest orders. 


= WE ARE THE LEADING MANUFACTURERS OF ———_——— 


Embossed CanLabels 


@. Embossed labels add so much to the attractiveness of 
the package that their use is imperative. We have re- 
duced the production of LABELS to a point of cost and 
excellence that will surprise you. Write for samples. 
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rences which will indicate whether the vinegar 
or not. : : F 

eravity is obtained either with the hydrometer, 
Westphal balance. 


be little dif 
is sophistic 
The spec! 


rcnometer -Stp c. ; ‘ 
Petermi ion of Extract or Total Solids—Five grams of 
the sample are weighed in a platinum dish, evaporated to 


. boiling water bath for two hours, then cooled 
r and weighed. ; ee ‘ 
n of Ash—-The dish containing the last resi- 
a muffle and burned at a low red heat 
The 


dryness ¢ 
in a desicc 
Determinai ra 
ne 1 ransterre¢ Oo 
rn - or a direct flame turned low may be used. 
dish is then cooled and weighed. Wik 
Determination of Solubility and Alkalinity of the Ash— 
The following method 1s employed by Smith: 25 c. c. of the 
vaporated to dryness in a tarred platinum dish, 
and the ash weighed. The ash is repeatedly 
extracted with hot water, washing into a Gooch crucible pro- 
vided with layer of asbestos (previously ignited in the 
crucible, cooled and weighed ) _or upon an ash-free filter. 
The Gooch or filter is dried, ignited, cooled, and the insoluble 
ash weighed. The watery ash is titrated with N/to acid, 
using methyl orange as an indicator, or treated with an 
-cees of N/1o hydrochloric acid, boiled and titrated back 
with N/1o sodium hydroxide, using phenolphthalein. The 
alkalinity is expressed in terms of 100 grams of the vinegar, 
by multiplying by 4 the number of cubic centimeters of acid 
equired to neutralize. « 
TO ceteation of Phosphoric Acid.—The insoluble ash is 
extracted with hot water acidulated with nitric acid, and the 
solution of the soluble ash is acidified with 
The phosphoric acid is precipitated from the 
two solutions separately by adding to each while hot an 
excess of ammonium molybdate. Let stand for an hour at 
a temperature of about 65 degrees, filter, and wash with a 
10 per cent solution of ammonium nitrate. The precipitate 
on the filter is dissolved with hot water and ammonia and 
washed into a beaker to the bulk of not more than I00 c. c. 
Almost neutralize with hydrochloric acid, cool, and add mag- 
nesia mixture drop by drop, stirring vigorously. Let stand 
for fifteen minutes, then add 30 c. c. of ammonia, allowing it 
to stand for two hours, after which it is filtered, and washed 
with 2.5 per cent ammonia until free from chlorides, ignited 
and weighed. Results are expressed in terms of milligrams 
of phosphoric anhydride in the soluble and insoluble vinegar 
ash frome 100 grams of vinegar. Phosphoric acid in the 


vinegar are €\ 
ignited, coo:ed, 


neutralized 
nitric acid. 
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soluble and insoluble ash may also be determined by the 
uranium acetate method. 

Determination of Total Acidity.—Six c. c. of the vinegar 
are measured into a white porcelain dish and diluted with 
water, then titrated with N/iIo sodium hydroxide, using 
phenolphthalein as an indicator. The number of cubic centi- 
meters of sodium hydroxide required to neutralize divided 
by 10 expresses the per cent of acetic acid. 

Detection and Determination of Sulphuric Acid.—This is 
determined by the addition of barium chloride solution as 
barium sulphate. If a slight cloudiness follows the addition 
of the reagent, it indicates the presence of small quantities 
of sulphate as an impurity rather than a free sulphuric acid. 
If, however, a minute quantity of free sulphuric acid is 
present, a rather heavy white cloud will form, slowly settling 
out. Brannt says that if the quantity of sulphuric acid is 
more than one part in a thousand, the sulphate of barium 
formed by the addition of barium chloride will produce a 
copious precipitate, which immediately settles to the bottom. 
This may be filtered, washed, ignited and weighed. 

Detection of Free Hydrochloric Acid.—Half of a meas- 
ured volume of the vinegar is distilled into the receiving 
flask of a distilling apparatus, and a few drops of nitrate 
of silver added. A precipitate indicates hydrochloric acid. 

Detection of Malic Acid (free or combined).—If no pre- 
cipitate occurs when a few drops of a solution of neutral 
lead acetate are added to the vinegar, it is evident that no 
malic acid is present. A copious, flocculent precipitate forms 
at once if malic acid is present. In pure cider vinegar the 
precipitate will settle to the bottom of the tube within ten 
minutes, leaving a clear, supernatant liquid. Tartaric and 
saccharic acids will also form precipitates in the presence of 


lead acetate, as will also malt vinegar, due to phosphoric 
acid. Leach gives the following test for the detection of 


malic acid in vinegar: 

“Add a few drops of 10 per cent solution of calcium chloride 
to some of the vinegar in a test tube, and make the mixture 
slightly alkaline with ammonia. Filter off the precipitate that 
occurs at this point, to the filtrate add two or three volumes of 
95 per cent alcohol, and heat to boiling. A copious, flocculent 
precipitate of calcium malate will form, if malic acid be present, 
settling to the bottom of the tube in a few minutes. A precipi- 
tate will occur in malt and glucose vinegar, due to dextrin. To 
confirm the presence of malic acid, filter, wash the precipitate 
with a little alcohol, dry, dissolve it in strong nitric acid in a 
porcelain evaporating dish, and evaporate to dryness over the 
water bath. forming calcium oxalate. Boil the residue with 
sodium carbonate, filter, acidify the filtrate with acetic acid, 
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boil to expel the carbon dioxide, and add a solution of calcium 
sulphate. A precipitate of calcium oxalate confirms the presence 
of malic acid.’ 

Polarization and Determination of Sugar.—If the vinegar 
is light-colored and clear, it may sometimes be polarized un- 
diluted in a 100 mm. tube. It may be sufficiently clarified 
by filtering twice through the same filter. It is best to add 
10 per cent of basic lead acetate solution and filter before 
polarizing. This removes the malic or tartaric acids, which 
might hav e a slight effect on the polarization. If the vinegar 
is dark-colored or turbid, add 5 c. c. of about equal quantities 
of lead subacetate and alumina cream to 50 c. c. of the vine- 
gar; shake, filter and polarize in a 200 mm. tube, adding Io 
per cent to the rez ding on account of dilution. The polariza- 
tion value of the vinegar may be expressed in terms of actual 
direct reading obtained by the undiluted sample in a 200 or 
400 mm. tube. 

If an invert reading is desired for calculation of sucrose or 
commercial glucose, the sample may be subjected to inver- 
sion with hydrochloric acid and heat, as in the case of sugars. 

Determination of Reducing Sugars Before and After In- 
version.—Two portions of 25 c.c. are measured into I00 C.c. 
flasks, one of which is diluted with 25 c.c. of water, adding 
5 cc. of concentrated hydrochloric acid, and the solution 
subjected to inversion by heating to 70 degrees for Io min- 
utes and cooling. Both portions are neutralized with sodium 
hydroxide and made up to the mark. The reducing sugars 
may be determined in each portion by O’Sullivan’s method 
or Defren’s modification, and calculated as dextrose. 

Adulteration of Vinegar. 

Standards of Purity—In nearly all localities where pure 
food laws obtain special provisions setting forth the re- 
quirements of pure vinegar as to percentage of acids, solids 
and other conditions are made. These standards vary ac- 
cording to the character of the vinegar used. In most of 
the states the food laws fix a standard for the acidity of 
vinegar which varies from 3.5 to 4.5 per cent of acetic 
acid, and in most cases there is also a minimum standard for 
total solids or residue of 1.5 to 2 per cent. In some states 
the law requires that cider vinegar, sold as such, must be 
exclusively the product of pure apple cider. In such cases 
the vinegar may not meet the requirements of the law as to 
other total solids or acidity, and yet be made exclusively 
from pure apple cider, and so-called cider vinegar may be 
entirely spurious and yet comply with legal standards as to 
acidity and _ solids. 

Artificial cider vinegar is usually easily detected, though 
there are very clever imitations on the market. Entirely 
artificial vinegar may be made up of spirit vinegar, colored 
with caramel, and the solids reinforced by apple jelly. This 
jelly is frequently made up with commercial glucose. There 
are all grades of adulterated vinegar, some entirely spuri- 
ous, and others containing some of the pure cider vinegar rein- 
forced with mineral acid, wood vinegar, molasses, glucose 
vinegar and coloring matter. Acetic ether is sometimes used 
to impart flavor. 

The residue of pure vinegar should be thick, of a light 
brown color, having a viscid or mucilaginous consistency; 
it should be somewhat foamy and have an astringent, pleas- 
ant acid taste suggestive of baked apples; the odor should 
also resemble that of baked apples. The odor of molasses 
may be observed readily in the residue of vinegar having 
sugar-house wastes. The smell of malt vinegar residue is 
also characteristic. Wood vinegar may’ be known by the 
smoky taste and odor of its residue. The residue of cider 
vinegar is very soluble in alcohol, that of malt vinegar being 
but slightly soluble. Wine vinegars also dissolve readily in 
alcohol, except for a granular residue of cream of tartar. 
When burned in a Bunsen flame, a pure cider vinegar resi- 
due will give the pale lilac color of a potash salt. The 
residue of any other vinegar will give the yellow sodium 
flame. The ignited residue of pure cider vinegar left in a 
platinum loop will form a fusible bead which has a strong 
alkaline reaction on moistened test paper, effervescing when 
immersed in acid. Even a slight trace of added mineral 
acid will prevent this alkaline re: iction and effervescence. 

The residue of malt vinegar is brown and gummy, contain- 
ing dextrin. When burning the residue of pure cider vinegar, 
there is a very marked odor of apple, while in vinegar in 
which molasses products have been employed, the smell of 
charred sugar may be observed, while in glucose vinegar the 
odor is that of burnt corn. The residue of malt vinegar 
when burned smells not unlike toasted bread; a later stage 


of the burning is marked by very pungent vapors. 

The character of the ash is of considerable importance, that 
of pure cider and malt vinegar being strongly alkaline. while 
that of distilled and wood vinegar is only slightly alkaline. 
The ash of cider and malt vinegar contains a considerable 
quantity of phosphoric acid. 


More than half of the phos- 


phoric acid in the ash of cider vinegar is soluble. There jg 
no soluble phosphoric acid in the ash of spirit vinegar. Frear 
says that if the ash of the vinegar is less than 10 per cent 
of the total solids, the vinegar may be suspected of contain- 
ing added unfermented material, while a percentage of ash 
less than 6 is absolute evidence that it is not pure cider 
vinegar. The alkalinity of 1 gram of the ash of pure cider 
vinegar should be equal to at least 65 c.c. of N/iIo acid, and 
at least 50 per cent of the phosphates in the ash should be 
soluble in water. 

Character of the Sugars nature of the sugar 
content of apple juice, not cae when fresh, but when allowed 
to undergo alcoholic fermentation and after it has been con. 
verted into vinegar, the polarization is always left-handed 
It has been shown by Browne that the optical rotation of the 
fresh apple juice of eleven varieties of apples varies from 
19.24 to 49 degrees to the left on the Ventzke scale in qa 
400 mm. tube; also in the case of five samples of cider, five 
or six months old, the left-handed rotation in a 400 mm. 
tube varied from 1.76 to 5.28 degrees, and finally that four 
samples of cider vinegar of known purity showed left- 
handed readings of from 0.96 to 2.94 degrees Ventzke in a 
400 mm. tube. This left-handed rotation of pure cider vine- 
gar is a characteristic so unalterable that a_ right-handed 
polarization of more than 0.5 degrees may be taken as eyi- 
dence of adulteration. The polarization of cider vinegar, in 
terms of 200 mm. of the undiluted sample, should be be- 
tween —0.I and —4.0 degrees Ventzke. In case the direct 
polarization of a sample is right-handed and the invert is 
left-handed, it is probably adulterated. with sugar-house 
wastes or molasses. If both direct and invert readings are 
right-handed, commercial glucose has been used. If the 
polarization is far to the left, unfermented cider jelly was 
used to reinforce the solids. 

Fre: ar believes that the ratio of reducing sugars after in- 
version to total solids is useful in discriminating between pure 
cider vinegar and sophisticated. If the reducing sugars form 
more than 25 per cent of the entire solids the vinegar is 
sophisticated. In pure cider vinegar the per cent of re- 
ducing sugar is the same after as before the inversion. This 
is also true of glucose vinegar. A large amount of alcohol 
in cider vinegar indicates incomplete acetification. Malt 
— ar has a high content of nitrogen. 

Ihe genuine or spurious nature of cider vinegar may usu- 
ally be determined by direct tests on the vinegar ftself with 
reagents, noting the appearance, taste and odor. Brannt ap- 
plies the test of odor in vinegar as determining its character 
by rinsing out a large beaker with the sample, and, after it 
has stood several hours, examining the few drops remaining. 
The acetic acid being volitalized for the most part, the char- 
acteristic vinous odor of pure wine vinegar would be very 
noticeable, while that of cider vinegar would be very dif- 
ferent. The peculiar fruity flavor of cider vinegar is not 
readily imitated. The addition of either ammonium oxalate, 
barium chloride or nitrate of silver should produce a very 
slight turbidity in cider vinegar. If a precipitate is obtained 
with ammonium oxalate glucose has been used. 

[he character of the precipitate caused by the addition of 
neutral lead acetate gives the analyst valuable information. 
It should be voluminous and flocculent and should settle with 
a clear fluid above. Apple jelly and pomace when added 
give a cloudiness, but the reaction is not the same as with 
the pure article. 

One sample of vinegar examined this month was rein- 
forced with wood vinegar or pyroligneous acid. This acid 
has a distinct empyreumatic or tarry taste and odor char- 
acte ristic. This is sometimes absent, however, when a highly 
purified acetic acid is used. 

TO CANNERS, PRESERVERS AND MANUFACTURERS OF 
FOOD PRODUCTS. 

The National Canners’ Laboratory is located at Aspinwall, 
Pa., under the management of Edward W. Duckwall, M. &.. 
whose researches and investigations into the cause of spoilage 
and fermentation have gained for him an international reputa- 
tion. The National Canners’ Laboratory is established on a 
sound financial basis, being supported by nearly six hundred 
canners and manufacturers of food products, not only in the 
United States, but in Canada, Ireland, Norway. Australia, India 
and Japan. All canners and preservers are invited to correspond 
with the director and the plans, purposes and subscription rate 
will be fully explained. 

The Laboratory was founded for the benefit of all canners 
and food manufacturers, so that after paying the yearly rate 
of $25.00 the subscriber will be entitled to have his spoilage 
cases investigated and all chemical and other work done in the 
laboratory without any further charge. excepting prepayments 
of express packages and telegrams. AIl communications to the 
Laboratory will be held strictly confidential, if desired. If in 
any case a published report is made of any investigation, no 
names will be mentioned. Procure a copy of Prof. Duckwall’s 
New Book on_ Canning and Preserving. 

Aspinwall, Pa., is a suburb of Pittsburg. Telephone and tele- 
graphic connections with Pittsburg. Are you a subscriber? If 


not, write us. 
NATIONAL CANNERS’ LABORATORY. 
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Meeting of Missouri State Canners’ Association 


In our issue of last week we made reference to the 
meeting of this association at Kansas City, Mo., on 
the 23d and 24th of January. 

Owing to the very poor condition of the telegraph 
and telephone wires on account of severe storms, we 
were unable to cover the proceedings as fully as we 
should have liked, and therefore deem it advisable to 
take the matter up again in this issue. 

The appointment of a committee on program was 
the first thing done, and their report showed that they 
thoroughly understood what a State Convention means, 
as they brought the following subjects forward for dis- 
cussion : 


cee eee eee ee ee eee eee eee eeees Sees seeseeeeeeeees 


: Conditions necessary for successfully locat- 
ing a factory. 
Fertilizers—How, 
they be used? 
: Growers’ contracts—Best form in which to 
draw them fairly to both grower and 
packer. 
Freezing—lIts effects upon 
corn. 
Selling of future deliveries—Is it good as a 
general policy ? 
Tinplate—W hat steps should be taken to im- 
prove the quality? 
Pack statistics—What is the best and most 
reliable method of collecting? 


when and where should 


tomatoes and 


All these subjects were freely discussed and :nfor- 
mation useful to packers was obtained in connection 
with every one of them, and we do not believe that 
any one went home with any other feeling than that he 
had learned enough upon some point or another to jus- 
tify his expense, both in the matter of time and money. 

Of course, most of these subjects were of local in- 
terest. the exceptions being the following: 

Tinplate. 

Growers’ Contracts. 

Statistics. 

Tinplate. 

The Missouri canners for some years past have been 
dissatisfied with the quality of plate from which fruit 
and vegetable cans are manufactured, and from the 
discussion which took place at this meeting, it is evi- 
dent that this feeling of dissatisfaction is growing from 
year to year. 

Representatives of the can-makers present denied re- 
sponsibility for the condition of affairs, and claimed 
very justly that they are making cans to-day as they 
liave always done, from the lowest grade of tinplate on 


THE CANNER AND DRIED FRUIT PACKER. 


the market, and the cans are being sold at a corre. 
spondingly low price. This does not mean that the 
plates are to-day as good as they were years ago, but 
that by the exercise of mechanical ingenuity the coat- 
ing on this particular grade of plate has been reduced 
to such an extent that it is to-day unsatisfactory for 
use in fruit and vegetable cans, and if this difficulty 
is to be overcome, it can only be done by legislation 
compelling the use of a higher grade of plate, on which 
there shall be a coating of guaranteed weight. There 
is no mechanical difficulty in this connection, but there 
is a very real difficulty in the fact that no one canner 
can afford to use a higher grade of plate unless his 
fellows are compelled to follow suit. 

State laws upon a subject of this kind might possibly 
accomplish something, but the ideal way would be to 
get the matter before Congress, so that it would be 
covered by federal legislation. 

This, of course, would’result in canners being com- 
pelled to pay a higher price for their packages, but we 
do not know of a reputable canner who would object to 
this, provided he was on exactly the same footing as 
every one else in the business. 

The result of this discussion at Kansas City was em- 
hedied in the following resolution: 

Whereas, It is the sense of this convention that the grade 
of tinplate used in the manufacture of fruit and vegetable 
cans is unsatisfactorv, and results in considerable loss to the 
canners from the development of rust spots, both in cans 
used and held over, and 

Whereas, It is and always has been the custom to manu- 
facture such cans from the lowest grade of tinplate on the 
market, and that this grade is being constantly lowered by 
the introduction of new methods of applying the coating, 
said coating now running as low as 1% pounds .of tin to the 
base box of 62,720 square inches of sheet steel, and this coat- 
ing being unquestionably too light for the proper preservation 
of fruits and vegetables ; 

Be it Resolved, That this association is strongly in favor 
of a federal law, clearly and positively requiring that piates 
used in the manufacture of fruit and vegetable ca: s: shall 
carry a pure tin coating of not less than 2% pounds to the 
base box of tinplate. 

Be it also Resolved, That a copy of this resolution be for- 
warded to the ying at the forthcoming canners’ conven- 
tion at Atlantic City, N. J., to be there read and placed on 
record 

These resolutions were duly seconded and unani- 
mously carried, the secretary being instructed to see 
that the matter was properly laid before the Atlantic 
City convention. 


Growers’ Contracts, 


Considerable difficulty seems to have been experi- 
enced by a number of the Missouri canners in fixing 
up this part of their business to the satisfaction of both 
sides, and it is not at all unlikely that the same condi- 
tion exists in other parts of the country. 
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The Empire Automatic Peeling System 
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It developed in the course of discussion that several 
of the concerns represented in this meeting have adopt- 
ed the sliding scale method of payment for their raw 
product, it being arranged to settle for stock as deliver- 
ed to them at a specified minimum price, and in the 
event of the packer receiving for his season’s product 
an average price exceeding that upon which the mini- 
mum was based, the growers shall be entitled to addi- 
tional payments, based upon the increased selling price. 

It is possible that there may be nothing new in this 
idea, but it nevertheless seems to contain the elements 
of fairress to such a degree as to appeal to every one 
who is to make such contracts, and in addition has 
the advantage of interesting the grower in the quality 
of goods delivered to the factories. 

Statistics. 

It developed after general discussion that the Mis- 
souri Association favored the compilation and publica- 
tion of pack statistics, and the matter was finally boiled 
down into the following resolution: 

Be it Resolved, That the members of this association shall 
forward on request to the CANNER AND Driep Fruit PACKER, 
in strict confidence, full details of their packs of various 
goods, to be published in bulk, at the usual time each year. 

The next meeting of this association is to be held at 
Kansas City, Mo., but the matter of dates was left 
to be settled later by the officers. 





Alaska Packers’ Association has Eventful Year. 


The annual report of stockholders of the Alaska 
Packers’ association, submitted at the recent annual 


meeting, follows, in part: 

With the passing of the year 1905 the association has closed 
the most eventful twelve months in its history. The changes 
in market conditions have been radical, if not actually sensa- 
tional, and never before has the management been so severe- 
ly taxed in the conduct of the affairs of this corporaticn. 
As indicated in our last annual report, the stocks of canned 
salmon at the beginning of the year were abnormally large, 
and in spite of all efforts to move them into consumption at 
remunerative prices the markets did not respond until the 
fall, and then only after a heavy reduction in prices, which, 
although extremely drastic in its effect upon asset values, 
instantly produced the necessary results and demands of 
the situation by enabling the sale of enormous quantities 
of salmon and reducing stocks to a healthy and normal 
basis. Never in the history of the business has so much 
canned salmon gone into actual consumption during a like 
period of time as had disappeared since Sept. I, 1905. 

DIVIDENDS HAVE BEEN SUSPENDED. 

Dividends have been paid in cash during the year from the 
remainder of the surplus fund in the amount of $350,655, 
which, with the total amounts so paid, shows the total cash 
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dividend payments of $5,460,381.75. By adding the amount 
transferred to capital stock secouat as above shown, which 
should properly be considered as a stock dividend, we haye 
the following result: Cash dividends paid, $5,469. 381. 75; stock 
dividends applied, $1,680,000; total, $7,149, 381. 75. The last 
dividend was paid in September, at which time it was found 
necessary to suspend further payments. 

There were sixteen canneries operated during the season, 
The pack of salmon amounted to 1,139,721 cases, or an aver- 
age of over 70,000 cases per cannery, being the highest aver- 
age by far ever attained. Salt salmon packed, 5,257 barrels. 
Artificial hatching of salmon by the association has been 
prosecuted most diligently at its two hatching stations, about 
108,000,000 eggs having been taken, which is approximately 
the same number as taken the year previous, and the results 
are highly satisfactory. 





Tomato Circular Issued from Headquarters, 
The following is part of a circular, dated Bel Air, 


Md., Jan. 25, 1906, issued by Messrs. Smith, Rouse & 
Webster, understood to be the agents of the tomato 


“syndicate” 

We are offering these tomatoes in limited quantities direct 
to the trade, and. through our representative brokers in the 
several cities, at the following prices, subject to our con- 
firmation : 


No. 3 standard tomatoes............... $1.15 
IG. 9 FOCUY MERI... is oc sens ccencs _ 
5% inch full weight cans.............. 


All on basis of delivery f. 0. b. Baltimore or Philadelphia: 
less 1% per cent for cash. For immediate shipment. 

We can also offer some especially fancy goods of extra 
quality in the above size tins at such prices above these quota- 
tions as the quality of the goods warrants; and we can offer 
some other goods of the Maryland No. 3 size which are 
sometimes called standards at from 2% to 5 cents below the 
above quotations, but which would have to be sold on in- 
spection of the goods and paid for in warehouse, Baltimore 
or Philadelphia, because we recognize that they are not full 
standards. 

In making these quotations we beg to state that we have 
had unusual opportunities to become conversant with condi- 
tions in tomatoes, and that we can as freely predict an ad- 

vance in these prices as we did in the letter quoted above, 
and, in fact, we feel certain from what we know of the 
situation that the supply of tomatoes east of the Rocky 
Mountains is to-day so short that this product is intrinsically 
worth at least $1.25 per dozen for No. 3 Maryland standards. 

We would be pleased to have your orders, either direct or 
through your local broker, for your requirements, and cannot 
too strongly urge that you buy now all that you will surely 
need before July Ist. 


Mr. Dahling in Chicago. 

F. J. Dahling, of Dyersville, one of Iowa’s most ex- 
perienced canning factory superintendents and _ proc- 
essors, was a visitor in Chicago’s grocery jobbing dis- 
trict Tuesday. Mr. Dahling says that he has made no 
eas doctor as yet for the 1906 season. 
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Sees Higher Tomato Prices. 


Thomas G. Cranwell & Co., Baltimore, Md., in a 
circular to the jobbing trade, under date of Jan. 24th, 
comment on the tomato situation and outlook, in part, 
as follows: 

“Now, as to the present market, there are perhaps 
4,000 grocers and dealers who have to buy some to- 
matoes to supply their wants for some part of the next 
six months, and who will go to first hands to be sup- 
plied. This means perhaps that most of them will have 
to be supplied by the interests above referred to. If 
each of the above dealers will need 750 to 1,000 cases 
we think it is open to strong question if there are 
enough tomatoes in the country to supply this quan- 


tity ; and this estimate would naturally allow for a cur- 
tailment in the consumption on account of the high 
prices. 

“We have gone into the tomato matter at some 


length with the object of setting forth the actual condi- 
tions. A careful consideration of the whole market 
will result in convincing you that it is very similar to 
1901 and ‘92, when tomatoes soared as high as $1.60 
per dozen. We are not making any predictions, but 
the tendency of the market is unquestionably towards 
higher prices, and while $1.15 per dozen may look 
pretty high now, it may look pretty low in a month or 
two from now. We will keep you advised of any 
changes.” 





Exhibit at Atlantic City. 

One of the most interesting exhibits of equipment 
at the canners’ convention at Atlantic City will be that 
of the Acme Gas Plant, which in the past three or four 
years has been adopted by a considerable proportion 
of the canners and can manufacturers and packers 
throughout the United States to supply gas for solder- 
ing purposes to their fire pots, capping machines, float- 
ers, side-seamers, etc. The Acme Gas Plant is fast dis- 
placing the use of city and other gases for these pur- 
poses, because of the very great economy which it ef- 
fects in the matter of cost. 

This plant makes gas from Acme crude distillate of 
petroleum, a product which the manufacturers assert 
is cheaper than any other gas-making oil on the mar- 
ket, and which is of 49 degrees specific gravity; or 
from 68 to 70 degrees gravity crude distillate of pe- 
troleum. The Acme crude distillate is supplied by the 
Acme Gas Company at a lower price than even stove 
gasoline. Since it is a heavier product, it contains 
more carbon than any of the gasolines, and conse- 
quently is richer in heat units. 


The Acme Gas Plant 


THE CANNER AND DRIED FRUIT PACKER. 


The following letter from a prominent canner jp 
New Jersey will show what Acme gas is saving over 
gasoline. The saving over city gas amounts to ap. 
proximately 75 per cent, since four gallons of Acme 
crude distillate, gasified in the Acme Gas Plant, gives 
the equivalent of 1,000 cu. ft. of standard illuminating 


gas: 


Freehold, N. J., Nov. 18th, 1905, 
The Acme Gas Co., Chicago, III. 
Gentlemen: Replying to your letter of Nov. roth, would 


say that the average cost of gasoline for running my plant, 
before putting your machine in, was about $2,400.00 per 
year. This last year, during the whole of which I have useq 
your machine on crude distillate, the cost was about $530.09, 
I think in addition to the very large saving in the cost of 
fuel, that the fires are much more satisfactory, and the 
service much better on the whole than when I was us sing the 
higher priced fuel. Yours truly, 
Josep BRAKELEY, 


The following letter from Armour & Company 





speaks of the saving effected by Acme gas over city 
gas: 
Feb. 18, 


Chicago, 1905. 


Acme Gas Co., Chicago, III. 

Gentlemen: The gas which is generated in the pli int which 
you furnished us about a year ago is satisfactory in every 
respect and we are free to admit that we are saving money 
by its operation as compared with the cost of city gas. We 
are using the gas throughout our Tin Shop and in our 
Canning ‘Room, also for branding meat; in fact, we are using 
the gas for all purposes for which we formerly used city 
such as soldering, branding and singeing, and the re- 
sult in each case has been very satisfactory. The plant ex- 
ceeds your promises to us in regard to both economy and 
efficiency. Yours very truly, 

Armour & CoMPANy, 
J. E. Smith, S. M. P. 


Until the Acme Gas Plant was placed upon the mar- 
ket all of the meat packers used city gas in their can- 
making and canning departments. Ati the present time 


gas, 








Eastern Importing and Manufacturing 


Boston, Massachusetts 
Board of Trade Bldg., Room 615 





INCORPORATED 
$50,000.00 


7) 


CODE: ARMSBY’S 


: Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank cf Boston, Mass. 





0, 





DIRECTORS: 


F. B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


F. A. Smith of E. T. Smith & Co., 
Worcester, Mass. 


G. A. Midwood of H. Midwood’s Sons, 
Providence, R. I. 


W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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«Sfaysman’’ Inclinable Top and Bottom Press **Slaysman’’ Upright Top and Bottom Press 
NO.3A NO.3A 











Manufacturers of 
automatic can- 
making machinery, 
including Lock 
Seaming [lachines, 
Headers, Crimpers, 
Floaters and Testers 





Write for 
Prices and ( 
Discounts | 


This oe - —- mn represents the general style and ap- This illustration represe me the ge neral style and ap- 
pearance of the No. 3 A, Power Press in an inclinable pearance of the No. 3 A, P« * Press infan upright posi 
positic “y It is the best Top and Bottom Power Press on tion. It is the best Top ond ‘Bo ttom Power Press on the 
the market. All bearings are reamed and scraped. market. All bearings are reamed and scraped. 


Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave. 


ot ht G Lon BALTIMORE. . . . . . . MARYLAND 











— ~ 


THE CAN OF QUALITY 
FOR GOODS OF QUALITY 








: TT) F you pack Fruits, if you pack Tomatoes, if you pack 





aE Stringless Beans, Sweet Potatoes or Kraut—in fact 
: GE) if you pack any hand filled goods, and want to keep 
4 up with the procession in improving quality, SEE 
; OUR EXHIBIT AT THE 
: 


< CANNERS’ CONVENTION 








Sanitary Can Company 


NEW YORK OFFICE, 105 HUDSON STREET, N. Y. 
FACTORY, FAIRPORT, N. Y. 
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Armour & Company have installed this system in their “Of those who have not learned by actual experiene, 


very large packing house in Chicago, where the gas is 
used in machinery which manufactures 50,000,000 cans 
per year. Armour & Company also have installed the 
Acme Gas system in their packing plants at Fort 
Worth and Sioux City. Libby, McNeill & Libby use 
the Acme Gas system in their can factory, which turns 
out 250,000,000 cans per year. Nelson Morris & Com- 
pany have installed the system in their Chicago and 
Kansas City factories, and the Fort Worth factory of 
Swift & Company is also equipped. 

The accompanying cut is reproduced from a photo- 
graph of an Acme Gas installation of average size for 
can factories. 

The Acme Gas Plant is manufactured by the Acme 
Gas Company, whose general offices are in the Monad- 
nock Building, Chicago, with New York offices in the 
Flat Iron Building, and Pacific Coast office in San 
Francisco. 

The exhibit at Atlantic City will comprise complete 
plant in full operation, producing gas, with burners of 
various sizes, fire pots and all such gas burning equip- 
ment as is usually found in canning and can factories. 


New Salmon Canneries at Rivers Inlet. 


According to advices from Vancouver, b. C., three 
new salmon canneries are to be built in the North 
this spring. They are all to be at Rivers inlet, which is 
the first canning center on the mainland north of Van- 
couver. The promoters of the respective concerns are 
Messrs. G. W. Dawson, A. J. Buttimur and N. H. 
Bain, of Vancouver. They have all been in the can- 
nery business for a number of years and are well 
known on the Fraser river and Puget sound. 


Madson Seed Co.’s 1906 Catalogue. 

We have received a copy of the 1906 catalogue, is- 
sued by the M. G. Madson Seed Co., Manitowoc, Wis., 
and it is a beauty and most complete in all respects. 
The cover—the front showing pink, white and golden 
dahlias, and the back three ears, one each of Long- 
fellow yellow flint, King Philip, and Sanford white 
flint corn—is a fine example of three-color printing. 
The catalogue consists of 84 pages. 

The M. G. Madson Seed Co. make a specialty of 
seeds for canners’ uses and have a wide reputation for 
the high germinating quality and general reliability of 
their products. Customers know what “Madson qual- 
ity” means, and they appreciate its value. We quote 
this sentence from the introductory to their catalogue: 


the difference between our stocks and the ordinary 
kind, we solicit a trial order.” 





Addresses Actors’ Church Alliance. 


Mr. Israel H. Peres of Jacob J. Peres & Co., the 
well known Memphis, Tenn., canned goods brokers 
was the principal speaker at a recent meeting of the 
Actors’ Church Alliance at Memphis. Mr. Peres is, 
graceful and accomplished speaker and his tribute ty 
the people oi the stage was, in part, as follows: 


rhe actor seems to me, with due respect to the others, ty § 


be, if not the most intellectual, at any rate the most lovable 
When we need a doctor, he brings dread and terror untj 
the last visit. f 
trepidation. 


mortality. 
us laugh, makes us 
to, teaches us pleasantly and 
noblest aspirations of man. They sacrifice their 
and gifts of nature to the generation in 
live. They keep no thought for to-morrow’s fame. 


which flesh is 
impressively 


heir 
the 


forget the ills 


They 


When we need a lawyer, we are in fear an( | 
Our teacher is in some degree feared, and oy [ 
minister reminds us of our frailties, our transgressions, oy © 
But the actor soothes our troubled spirit, make 


€ lives 
which they § 


are content to serve their brothers; and the last sad refrain, 7 


as they recede from life’s great fight, their quickened fang 
wafting them back to their happy childhood hours, falling 


softly on their grateful ears like the tinkling of tiny bells | 


will be 
“Our bugles sang truce 

When the night clouds had lowered, 
And the sentinel stars set their watch in the sky, 

And thousands had sunk on the ground, overpowered— 
[he weary to sleep, and the wounded to die.” 








All Canned Goods Short. 


Chas. Aughinbaugh of the Booth Packing Co., Bal. 
timore, stated in an interview last week that he had 
been in the canned goods business thirty-eight years 
and “never before knew a season when the pack of 
every article in the list but one was short. Few peopk 
seem to realize,” 
pack of corn was the only full one in 1905. The pack 
ing’ season of 1906 will open with a closer clean-up 
than ever before in the history of the business, and 
that, too, at a time when all conditions favor a heavy 
consumption.” 


Friend Wiley in Town. 


Friend F. Wiley of the Naomi Canning Co., Edin- J 
burg, Ind., was a visitor in THE CANNER Office Satur- © 


day. Mr. Wiley is among the Western contingent © 
who will attend the annual convention at Atlantic 9 
City. e 








We give SPECIAL ATTENTION to 


CANNED GOODS 


Accounts of Indiana and Illinois packers especi- 
ally solicited. . Quote us prices on spots ‘and 
futures. Highest references. Unequaled ware- 
house facilities. : t=! tes ‘- oe 


R. H. Grinstead & Company, 
Brokers, Louisville, Ky. 




















Clark Paper & Mfg. Co., Rochester, N. Y. 


35 AGENCIES 
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THINK IT OVER 


OW that the season is past and the Machinery cleaned and 
N put in good shape,—those who purchased Knapp Labelers 
and Boxers find themselves ahead of the game. They find that 
it is much better and cheaper to label cans with a Knapp Outfit 
than any other method. Hundreds of successful packers use the 
KNAPP and would not do without it. Now is the time to talk 
about getting ready for the coming season. It will pay you to 
include a Knapp Labeler and Boxer in your list of improvements. 
Price according to capacity required. Write for particulars. 











BERGER-CARTER co. The Fred H. Knapp Co. 


93555333333333333333333333 


ny —— PACIFIC COAST DEALERS — 

i 34-40 Beale Street, SAN FRANCISCO, CALIF. 80 Wabash Ave., Chicago 

8. | g 
9§5353333353333355333333333333333333333327 














After an Experience of 40 Years in Building the 


SPRINGFIELD GAS MACHINE 


we offer this entirely new and wonderful apparatus. §] The cheapest Fuel Gas ever made. {| We utilize either Crude 
Distillate, Gas Naphtha, Stove Gasolene, or any product of petroleum, of a gravity of 68° to 72°. §| The most 
efficient. §] The most durable. ‘[ The most simple. ‘| Send for pamphlet dealing in Facts written by Experts. 
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Combination Tank. 
Generator. 


“GILBERT & BARKER MFG. CO. 
, CO5TOR GPRNQMELD. mags. Bow Yoo 
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The Minimum Carload. 

As announced in these columns last week, the trans- 
continental freight committee has recommended an 
increase in the weight of the minimum carload from 
the Pacific coast to the East on such products as 
cured fruits, raisins, beans and canned goods. The 
present minimum carload is 40,000 pounds. It is pro- 
posed to increase it to 50,000 pounds. 

If this is done, there is sure to be a vigorous protest 
on the part of those affected by the change. It is not 
long since the carload was increased from 30,000 to 
40,000 pounds, and at that time a vigorous but un- 
availing effort was made to prevent the railroads from 
making this change. The same arguments that were 
advanced then are good now, and are of even greater 
weight, as the increase from 40,000 to 50,000 pounds 
will affect the small shipper and the small jobber even 
more seriously than did the last increase. It will 
often prevent many small jobbers from buying in 
carload lots, as they will be unable to handle as much 
as 50,000 pounds of the desired product. 

Although it is undoubtedly cheaper for the rail- 
roads to haul freight in large cars, there is no indi- 
cation that any one else in California is to profit by 
the increase in the minimum carload.—California Fruit 
Grower. 


Thanks Awfully. 


It gives us a great deal of pleasure to acknowledge 
receipt of a case of assorted canned fruits and vege- 
tables from W. R. Roach & Co., of Hart, Mich. The 
case was made up of several cans each of the cele- 
brated “Hart” brand of sifted early June peas, lima 
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beans, cherries and strawberries ; also “Little Quaker” 
brand of sugar corn and succotash. The goods ap 
the product of the famous Hart canneries, where qua. 





ity is always the chief consideration. 
The Delineator for February. e 


~ . ~ . = 
For the woman of fashion, the February Delineato, & 
& 


with its display of Spring styles, is a most attractiy. | 
nuntber. Besides the fashions there is much of inter. 
est for the general reader, and the departments cop. 
cerning the practical householder have been abundant. 
iv contributed to. 


There are short stories by Zon © 


Gale and Margaret Beauchamp, with an interesting & 


travel sketch entitled “In Cairo with a Camera,” } 
Horace Wyndham 
life, “The President of Quex,” 
much in interest. 
cluded with an article on “Old Time Lights.” 
the children there is a delightful girl’s serial, “Sup. 
light and Shadow,” one of Alice Brown’s 
Fairy Tales,” and amusing games by Lina Beard 
Mothers will find Dr. Murray’s paper on “Exercise 
and Physical Culture” particularly helpful, and the 
numerous pages devoted to matters of housewifeh 
interest, such as cookery, gardening, house furnishing, 
etc., will prove to be of equal interest to the young 
housewife. 


is continued, gaining 


Pleased with THE CANNER. 


A letter from the Lewenthal Canning Co., Tyler, 
Tex., says: “We are very much pleased with Tue 
CANNER and want it continued as long as we are in 
business.” 











The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 

_ machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaning Co. 
“*Invincible’’ Works, - ~- Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 

















A PLAIN STATEMENT 


The Leonard Seed Co. 


This firm is well known to the canners and packers 
of the United States. It is the largest seed growing firm 
of the central west, where a very large portion of the 
seeds used by canners are produced. Its growing 
stations are v:riously located. Beans in different parts 
of Michigan and Wisconsin, where the soil produces the 
bright sample and high germinating quality; Peas in 
selected parts of northern Michigan and Wisconsin where 
freedom from bugs and full maturity is assured; Vine 
seeds and sweet corn in several states where the con- 
ditions are most suited to their growth. Garden seeds of 
all kinds at the points safely adapted to their best develop- 
ments. Both as to quality aud quantity it meets the 
demands of its large and constantly increasing trade — 
Extract from 7he Canner, March 30, 1905. 


WE SUPPLY EVERYTHING IN SEED THAT CANNERS NEED 
WRITE FOR PRICES 


LEONARD 2%: 
332. SEED CO. 


Street 
East Kenzie 
CHICACO 
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Miss Winslow’s story of club @ 


The “Collector’s Manual” is cop. § 
For i 


“Gradual | 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 
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VANTED POSITION AS SUPERINTENDENT AND FOR SALE—ADMIRAL SEED PEAS; WILL MAKE 

' rocessor of a canning factory for 1906. Best of references very low price. Address “Canner,” care THE CANNER. 

permed. Address “Cy cate Tus Castes FOR SALE—AN $8000 CANNING PLANT; MUST BE 
7 — 000 

WANTED \ HAW KINS CAPPER IN FIRST-CLASS sold in next sixty days to liquidate debts of bankrupt 


ind with all attachments. Address Conserve Co., 


Ind. 
LIST WITH ME ALL SEGCOND-HAND MA- 


condition < 
Knightstown, 


WANTED : ‘ a 

chinery you have for sale, or state your requirements in this 
line of which I make a specialty. H. Cottingham, Baltimore, 
Md. 





WANTE ~D—P OSITION N OF SUPERINTENDENT BY A 
practical canner of twenty- five years’ experience. Good 
record and best of references. Address “Packer,” care THE 


CANNER. As : -— : ns 
WANTED—PARTNER WITH SMALL CAPIT AL AND 
fruit canning and manufacturing vinegar. 





experience in 





Establis hed business and excellent location. State experience 
and give references when writing. Thos. G. Mortland, Sta- 
tion M, Seattle , Wash. 

ar AN EXPERT AT HIGH-CLASS WORK 


manufacturing gums, jellies, catsups, bottled fruits, and 
canning in tin; twenty to one hundred hands; best of refer- 
ences required; year starts end of May; correspondence in- 


vited; state salary required. Address Box 121 Winona, Ont., 

* Canada. aa as 
FOR SALE—CANNING FACTORY LOCATED AT MO- 
ravia, N. Y.; equipped for canning corn, beans, tomatoes, 
apples, etc. For particulars and price call on or address H. A. 


Wheat, Moravia, N. Y 


FOR | SALE- 280 BUSHEL S OF 
samples and price on request. 

kuk, Ia. 

FOR SALE —THE GNADENHUTTEN CANNING COS 
plant, Gnadenhutten, O. No better or more desirable loca- 

tion can be found; reasons for selling given on application 

to S. Stocker, Gnz idenhutten, O. 


FOR S: AL E- OR WILL RENT TO RESPONSIBLE 

party the entire canning plant, fine buildings, ———- 
fixtures, of The Phillips Canning & Pickling Co., Kent, O., 
thirty-two miles southeast of Cleveland and in the best grow- 
ing section of the Western Reserve. Fine shipping facilities. 
Address W. S. Kent, Kent Nat’l Bank, Kent, O 


FOR SALE—ONE “EUREKA” GREEN PEA GRADER, 

No. 400; one “Stevens” can filler for tomatoes; one Ayars 
capper and wiper; one Grasshopper tomato scalder. All in 
good condition. For particulars address “F. A.,” care THE 
CANNER. 
SEED CORN FOR SALE—WE HAVE A _ SURPLUS 

stock of choice Old Colony, Stowell’s Evergreen, Hickox 
Improved, Early Crosby, Acme Early Evergreen. Seed corn 
for sale at $1.25 per bushel, net cash. This seed is our own 
growing, of high germination, and has been thoroughly se- 
lected and sorted; will be glad to furnish samples. Illinois 
Canning Company, Hoopeston, IIl. 


FOR SALE—A LARGE, FULLY EQUIPPED “CANNING 

plant; capacity 30,000 cans per day; situated on Murder- 
kill river, Frederica County, Delaware; steamboat. commun- 
ication with Philadelphia direct from warehouse; no cartage 
of goods; in the midst of excellent farming community for 
growing tomatoes, peas, corn and small fruits; will sell cheap 





ALASKA PEA SEED; 
Keokuk Canning Co., Keo- 














for cash. Apply to J. T. Postles & Sons, Frederica, Dela- 
ware. 
FOR SALE—ARE YOU LOOKING FOR A CANNING 


plant fully equipped for tomatoes, with room for corn and 
peas, latest machinery, situ: ated in southern Indiana, operated 
only one season, good growing section, owned by parties who 
have other business? Can be purchased on advantageous 
terms. Address J. M. Paver, Sr., Indianapolis, Ind. 


offer ; send for photographs and description. 


cheap ; 





location the best; will not refuse any reasonable 


John I. Wiles, 


concern; 
receiver, Morrice, Mich. 


FOR SALE—A COMPLETE CANNING FACTORY IN 
perfect crder, only run two seasons; original cost, $11,000; 
located in best agricultural district in the state; will sell 
for full particulars address M. E. Holstein, Rich- 
Fa. 





land, 

FOR SALE—A complete canning aparn for tomatoes. 
Situated in one of the best localities for tomatoes, corn, peas, 
and beans in the state. Will sell cheap if sold within sixty 
days. For further particulars apply to K. Dopp & Son, Os- 
good, Ind. 


FOR SALE OR RENT—A CANNING FACTORY NEAR- 

ly new and well equipped with machinery. Location well 
adapted for the raising of tomatoes, corn and apples. For 
information communicate with New Milford Canning Co., 
New Milford, Conn. — * ae of Bogle & Scott, 105 
Hu dson St. New York, 


FOR SAL E— CHOICE ~ HAND-PICKED “CAREFULLY 

rogued stock Alaska, Advancers, Abundance, and Admiral 
Peas; a limited quantity of our own grown pickle, tomato 
and onion seed, and sweet corn. 


LEONARD SEED CO., CHICAGO 








CODE BOOKS. 


{N RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue CANNER, 22 E. Randolph St., Chicago. 





WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. 
. 


Chicago, Iliinois 








CANNED GOUDS ARE TOO CHEAP. WHY SELL AT 


present quotations, when you can store with WAKEM 
& McLAuUGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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The Sprague-Hawkins 
Power Hoist and Conveyor 
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Sold under the Sprague Canning Machinery Company’s guarantee of. perfect 
satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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The Harris Patent Power Hoist and Carrying Machine 


pe me 




















Sold under C. S. Harris Com- 
pany’s guarantee of perfeet satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 




















Cc. S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y. 
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| JEROME B. RICE SEED C0. 


LARGEST GROWERS OF 
















D Uses BY CANNERS, PACKERS and PICKLE 
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We can supply for present delivery at lowest prices, or will make 
growing contract prices for 1906 crop 








BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 








CORRESPONDENCE INVITED 


: CAMBRIDGE VALLEY SEED (3 AMBRIDGE, N. Y. 











THE CANNER AND DRIED FRUIT PACKER. 


> 
ie 8) 


a_—_=If it’s used in a Canning Factory 


Sundries—....222: 




















Peeling Checks 





Blanching Basket 
for Peas, String Beans, Etc. 


Can Tongs 





Special Tomato 
Peeling Knife 
(actual size) 





Wooden Peeling Buckets Fibre 


—— 


Tipping Coppers 





Capping Steels ¢ 






Soldering Coppers 





— — ~ — — 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6 GO., General Agents 4 S 
42 River Street, CHICAGO, ILL. | 
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Will handle any shape can of any size up to and including gallons without change. 
Simple, Durable, and cannot get out of order. 
No chains to break or wear. 


Superior to all other mechanism used for Exhausting Cans. 


—_ +. = — — 


Its efficiency has been thoroughly demonstrated in actual packing. 





—— 


OPERATION 


As shown by illustrations the cans are received in single line direct from Filler and fed into the machine 
automatically by the well known Hawkins Disc Feed Mechanism and carried by intercommunicating revolving 
discs. The steam is supplied by curved pipes which conform to the lines of travel of the cans. 


SIZES AND CAPACITY 


This machine can be furnished any size and any capacity desired. The standard sizes are as follows, 
capacities mentioned being based on two minutes exhaust: 














NO. CAPACITY 3-LB. CANS. FLOOR SPACE. 
8 45 per min. 5 X 11 feet. 
10 57 “é oe 5 X 13 ce 
12 on te .: , a 
14 So * we $a37 * 
10 9! sé ce 5 xX 19 “e 
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For further particulars and testimonials address 


SPRAGUE CANNING MACHINERY CO. 


42 River Street; CHICAGO, ILL. 


det Gaal an 
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Calcium 


SPECIAL MAKE 
FORK 


Canners Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 














The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture 
factory building and general progress. The lag 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements way 
over $119,000.006; for four years, $464,000,000. 
Splendid Opportunities exist in Alabama, Geog. 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southem 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands. 
Factory Locations— Where all conditions ay 
favorable for making and marketing iron and ste 
and their products, all kinds of wood-using article 
and nearly every other line of industry. There areg 
number of places where the right kind of a locatiog 
may be had for Cawneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mohile and Ohio Railroag 
Washington, D. C. 
Cuas. 8S. CHasz, Agent 
722 Chemical Building, St. Louis, Mo, 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, III. 

































INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 
the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 
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For New Subscribers 
TRLULUELULULULoee 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@, Please send us THE CANNER AND DRieD FRU 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. 
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BROKERS IN 


The Art of Charles S. Trench & Co. 
PIG TIN anp 


Canning and 
° | TIN PLATE 
P r e S e r V l n g 81 FULTON STREET :: NEW YORK 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 


Formulas and Recipes Actually Used WE BUY 
by the Author and Prominent Packers 
Price $5.00, Draft with Order 
In offering the canning trade this 


work we do so in the belief that 


it is the most complete and com- 
prehensive of all the text book on 
t of canning. Send all 
sale orders to LAST WASTE 
ANY SIZE OR 
SHAPE A A 
WRITE TOUS 


The CANNEK || THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR. ILL. 


RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 
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DIRECTORY 


Canners and Packers of 
North America 


aA 





This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 


serves, etc., in the United States and Canada. | 
7 
3 
| 


MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
’ 

It also gives the names of goods packed by Canners Use 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 








Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 
The Conner Publishing Co.. Write for Prices, Stating Composition and Quantity Wanted 


22 E. Randolpk St. CHICAGO 
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American Can 
< Company 2 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, TAiE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 




















SIFT TIIITS 
Peet eei, 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO ] 
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